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Our amuse bouche menu is the perfect accompaniment to a pre-
meal drinks reception. 

The below items will be served with: Flavoured breadsticks, cheese 
straws, mixed olives, wasabi peas (minimum 10 people)

Please choose 2 from the below:
 
Wild venison 
Smoked tartare, confit egg yolk

Reuben crispbread 
Salt beef, Poacher cheese, mustard emulsion

Trout and cucumber croustades 
Dill oil, sesame, nori

Stilton and pear (V) 
Fig chutney, thyme

Grilled halloumi (V) 
England Rugby honey, onion seeds

Plant nduja and vegetable yakitori (Ve) 
Ponzu, soy sauce


