Canapé Menu
£6 per canapé

Grilled Lobster Gyoza Taco
Topped with chilli and cilantro (76 keal)

Seared Beef Gyoza Taco
Served with truffle chilli dressing (165 kcal)

Seasonal Garden Vegetable Gyoza Taco
Topped with a spicy lime avocado salsa (26 kcal)

Seabass Carpaccio
Thinly sliced with shaved truffle, lime and diced Pink Lady apple (103 kcal)

Beef Tataki
Seared briefly and served in black truffle ponzu (73 kcal)
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Black Cod
Rich and velvety, served with green chilli shiso salsa (46 kcal)

Lemon Sole
Pan-fried fillets of lemon sole with Moét & Chandon creme, shallots, caviar and jalapefio oil (137 kcal)

Baby Chicken
Roasted with lemon and miso butter (168 kcal)

Jamoén Ibérico Croquettes
Fine Iberian ham and Manchego croquettes, served with jalapefio mayonnaise (204 kcal)

Black Pepper ‘Chicken’
Crispy vegetarian chicken with a black pepper crust (198 kcal)

Glazed Aubergine
Roasted crispy aubergines with goma glaze (55 kcal)

Y erser?”
Assorted Mochi (80 kcal)

Kurimu
Passion fruit creme brilée with coconut sorbet and umeshu jelly (499 kcal)

E E If you have a food allergy or intolerance, please speak to a member

of our staff before you order or consume any food or beverage.

A discretionary service charge of 12.5% will be added to your bill.

All prices are inclusive of VAT. Adults require around 2000 kcal per day.
E! A Please scan the QR code for allergen and dietary information.



