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EXPERIENCE

CANAPES

coLD

ASIAN STYLE TARTARE, PUFFED RICE CRACKER, SMOKED SALT
GIN CURED SALMON, NORI SEAWEED, JUNIPER MAYO
COMPRESSED WATERMELON, FETA CREAM & OLIVE CRUMBS
CLASSIC BEEF TARTARE ON TOASTED BRIOCHE, PARMESAN CREAM
PECORINO CHEESE TARTLET, RED ONION CHUTNEY
SPICY SOY MARINATED BEEF

WARM

CHICKEN SATAY, SPICY PEANUT SAUCE
GRILLED FILLET, STK BOLD
PRAWN TEMPURA, YUZU & WASABI SOY SAUCE
CHICK PEAS FALAFEL, FRESH HERBS & TAHINI TOMATO HUMUS
BRAISED BITE, BOURBON BBQ SAUCE, TARO CHIPS
GLAZED PORK BELLY, CRACKLING & PICKLED DILL RELISH

Head Chef - Dimitrios Niarchos
Guests with allergies and intolerances should make a member of the team aware before placing an order for food or beverages.
Allergen information is available on request from your server. A discretionary service charge of 12.5% will be added to your bill.



