Sample Canape Menu

Pickled Vegetable Wrap V
Mixture of Dymock Farm pickled vegetables, fresh pomegranate, mint yoghurt wrapped in grilled aubergine
Tomato & Sage Arancini V
Sundried tomato, sage & parmesan arancini, breaded & deep dried
Cheese & Beetroot Cracker
Beetroot cracker topped with creamed pecorino & basil mayonnaise
Carrot & Cumin (vegan)

Roasted & pickled carrot, cumin mayonnaise & smoked almond crumb
Smoked Salmon & Yuzu Cracker
H. foreman & son smoked salmon, black rice & tapioca cracker wit avocado & yuzu
Salt & Vinegar Seatrout
Salmon Ceviche, scallop roe, lemon verbena served on a potato cracker
Crab Croquette

Fried crab croquette with romesco sauce
Dorset Down Lamb Sliders
Lamb & mint burger in a homemade sesame seed brioche bun, baby gem & tzatziki relish
Chicken Liver Eclair
Choux pastry bun, chicken liver, port & bacon
Mini Caesar Salad

Chargrilled chicken, anchovies, caesar dressing served in a baby gem cup
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