
131 GREAT TITCHFIELD STREET, LONDON, W1W 5BB

CANAPÉS



FISH
Smoked salmon and lemon pancake with dill cream
Cod croquette with miso and wasabi mayonnaise
Marinated Tuna loin, daikon, coriander, croustade
Seared scallops with aubergine caviar and citrus curd
Cured trout tartar, artichokes and tomato sesame basket
CoCornish crab meat and spicy avocado 

MEAT
Chicken liver and foie gras mousse with quince jelly
Roast beef, Yorkshire pudding and horseradish cream
Beef skewer with hoisin sauce
Chicken skewer with teriyaki sauce
Braised lamb with vegetable brunoise
Slow cooked Duck legs, carSlow cooked Duck legs, carrot and orange puree in filo pastry
Lamb chorizo and piquillos pepper quiche

VEGETARIAN
Parmesan puff pastry, green olives paste and goats cheese mousse
Celeriac and shaved truffle tart
Wild mushroom and parsley vol au vent
Vegetarian spring roll sweet chili sauce
Spinach and feta deep fried ravioliSpinach and feta deep fried ravioli
Vine tomato, bocconcini mozzarella and pesto tartlet

£2.00 per item

     

12.5% service charge will be added to all bills 
Please inform a member of staff if you or any member of your party suffer from any food allergies

CANAPÉS



FISH
Fish finger and French fries cone with tartar sauce
Cod burger with gribiche sauce

MEAT
Chicken goujons with chunky chips and ketchup
Grilled chicken wrap with baby gem, tomato and garlic mayonnaise
CheesebuCheeseburger with gherkins and tomato relish
Hamburger 
Hot dog (beef/chicken) with caramelised onions
Crispy duck wrap, with cucumber, spring onion and hoisin sauce
Salt beef, gherkins and English mustard bagel

VEGETARIAN
Tomato, Emmenthal cheese and black olive pizza
VVeggie cheeseburger with gherkins and tomato relish
Falafel and tzatziki pitta wrap
Spicy fajita with peppers, onions, carrot and guacamole

£2.50 per item

     

12.5% service charge will be added to all bills 
Please inform a member of staff if you or any member of your party suffer from any food allergies

SUBSTANTIAL CANAPÉS



FISH
Steamed lemon sole, sautéed courgettes, curly kale and mussels stew
 

Roast king fish with carrots escabeche and saffron emulsion 
Roast cod with Puy lentils, salsify and watercress sauce 
Kerala tiger prawns curry with basmati rice 
Salmon teriyaki with Asian stir-fry Salmon teriyaki with Asian stir-fry 
Sea bass fillet with herbs crushed potatoes and lemon and chives curd

MEAT
Beef bourguignon, creamy mash, baby onions and red wine sauce 
Beef sirloin, Lyonnaise potatoes and blackcurrant sauce
Gressingham duck, braised savoy cabbage, celeriac and red berries jus 
Lamb, aubergine and tomatoes compote, quinoa and rosemary sauce
  

Chicken teriyaki, sticky rice, Chinese broccoli and edamame beans
Corn fed roast chicken, potato gratin and oyster mushroom

VEGETARIAN
Saffron and fennel risotto
Vegetarian curry with rice 
Vegetables tagine, sultanas, bulgar and coriander 
Penne pasta with cherry tomatoes confitPenne pasta with cherry tomatoes confit
Truffle macaroni and cheese pasta

£8.00 per bowl

GOURMET CANAPÉS

12.5% service charge will be added to all bills 
Please inform a member of staff if you or any member of your party suffer from any food allergies



BITES
Chocolate tart
Lemon tart
Chocolate brownie
Sticky toffee pudding

£2.00 per item

CUPCUP
Fruit salad shooter
Tiramisu
Eton mess
White chocolate mousse with toffee cream
Strawberry soup, mint infusion and vanilla ice cream
Cheesecake
Crème bruleeCrème brulee
Apple crumble with custard
Banoffee pie

£2.50 per item

     

12.5% service charge will be added to all bills 
Please inform a member of staff if you or any member of your party suffer from any food allergies

DESSERT CANAPÉS


