
L AT E  N I G H T 

C ana   p é S

L AT E  N I G H T  F O O D

C ana   p é  M E N U

C H E E S E B U R G E R  S L I D E R  fries (vegan option available) ~ 9 . 5 

B U T T E R M I L K  F R I E D  C H I C K E N  S L I D E R  kimchi, blue cheese sauce ~ 9 . 5

C H E E S E ,  L E E K  &  P O TAT O  PA S T Y  (v) ~ 1 0 

F I S H  &  C H I P S  tartare sauce ~ 1 0

F R I E D  C H I C K E N  Bubbledogs hot sauce, blue cheese dip ~ 1 3 . 5

G A R D E N E R ’ S  P I E  lentils, mustard mash, Montgomery cheddar (v) ~ 3 . 5 

C O N F I T  G O O S E  B O N  B O N  cranberry sauce ~ 3 . 5

P I G S  I N  B L A N K E T S  ~ 3 . 5 

C U R E D  S A L M O N  pumpernickel & dill cucumber ~ 3 . 7 5

P O R T O B E L L O  M U S H R O O M  O N  T O A S T  pickled walnut ketchup (v) ~ 3 . 7 5

B E AU VA L E  B L U E  C H E E S E  T W I S T S  blue cheese sauce (v) ~ 3 . 7 5

T H E  C A D O G A N  C H E E S E  T O A S T I E  kimchi (v) ~ 4 . 5

B L A C K  P U D D I N G  S C O T C H  E G G  Oxford sauce ~ 4 . 5

M I N I  PA S T Y  Oxford sauce ~ 4 . 5

P R AW N  C O C K TA I L  Marie Rose, herb salad ~ 4 . 5

F I S H  G O U J O N  tartare sauce ~ 4 . 5

H A M  H O C K  T E R R I N E  piccalilli, toasted sourdough ~ 4 . 5

C R I S P Y  L A M B  R I B S  anchovy & sorrel yoghurt ~ 4 . 5

M I N I M U M  O R D E R ,  1 0  P E R  C A N A P É



S E T  S E A S O N A L  M E N U

£ 9 0  I N C L U S I V E  O F  S I D E S
C H O O S E  O N E  S TA R T E R ,  M A I N  A N D  D E S S E R T  P E R  P E R S O N

S M O K E D  S A L M O N  dill mayo, rye crisp, cucumber salad 

H A M  H O C K  T E R R I N E  piccalilli, toasted sourdough 

 
P R AW N  C O C K TA I L  Marie Rose, herb salad 

PA R S N I P  S O U P  green apple, curry spices, warm baguette, Glastonbury dairy butter (v) 

S TA R T E R S

R O A S T  B R O N Z E  T U R K E Y  pigs in blankets, Brussel sprouts, cranberry sauce, chestnuts 

 
B R A I S E D  R O E  D E E R  S H O U L D E R  F O R  2  morello cherry, juniper smoked faggot, 

grilled hispi cabbage, mustard dressing, hazelnuts 
 
 

ROASTED CORNISH COD parsley sauce, smoked eel, tender leek, mashed swede    
B E E F  W E L L I N G T O N  clotted cream mash, wild mushrooms, bone marrow gravy  (£10 supplement) 

 
 

C E L E R I A C  A N D  M U S H R O O M  P I E  creamed spinach, fine herbs, roasted celeriac & Madeira gravy (v)  

mains   

R O A S T  P O TAT O E S  with our without beef fat   
B R A I S E D  R E D  C A B B A G E  (v) 

 
 

G R AT I N  O F  P U M P K I N ,  P O TAT O  A N D  B L A C K  P U D D I N G  ( £10 supplement)

S I D E S

C H R I S T M A S  P U D D I N G  brandy butter   
C L A S S I C  R H U B A R B  T R I F L E   

C H O C O L AT E  TA R T  buttermilk ice cream   
C H E E S E  B O A R D  three British cheeses, biscuits, quince  

desserts      

M I N C E  P I E S  brandy butter

P E T I T  F O U R



F E A S T  M E N U

A selection of bar snacks

B L A C K  P U D D I N G  S C O T C H  E G G

Oxford sauce 

C R I S P Y  L A M B  R I B S

anchovy & sorrel yoghurt 

P R AW N  C O C K TA I L 
Marie Rose, herb salad 

S E A S O N A L  C O O K E D ,  R AW  &  P I C K L E D  V E G E TA B L E S 
chilled bagna càuda or aubergine dip

S TA R T E R S

Choose one of the following
 Prices are per person and inclusive of starters and dessert

S H O U L D E R  O F  YO R K S H I R E  L A M B   ~  6 5 
cumin yoghurt, dukkha, braised fennel gratin 

(Minimum four)

B E E F  W E L L I N G T O N   ~  1 1 0 

clotted cream mash, wild mushrooms, bone marrow gravy 

(Minimum four)

W H O L E  S U C K L I N G  P I G   ~  1 1 0 
clotted cream mash, braised hispi, radicchio salad, apple sauce 

(Minimum eight)

W H O L E  R O A S T E D  T U R B O T   ~  9 5 
brown shrimp butter sauce, crushed buttered new potatoes, sea vegetables, sorrel oil 

(Minimum six)

M E AT

S E A S O N A L  T R I F L E  T O  S H A R E

C R U M B L E  T O  S H A R E

D E S S E R T S


