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Small plates

Perfect for a special occasion that requires the food to be presented
beautifully and yet managed by the guests in a casual manner. The
small plates menu offers a wide range of cuisines in portion sizes

that allow your patrons to sample many of the options without feeling

too overwhelmed.
Price on enquiry depending upon guest and staff numbers required
Pick 3 options

Vegetarian
Winter tomato, courgette & pickled shallot w/ garden herb creme
fraiche (v)
Sicilian caponata, buffalo mozzarella & basil (v)
Lasagne fritti, aioli & parmesan (v)
Curried cauliflower arancini with tzatziki (v)

Truffled orzo pasta with a cream leek sauce (v)

Meat/Fish
Asian pressed pork belly, pickled daikon, sesame & chilli
Parmesan polenta fries with beef shin ragu
Lamb ‘albondigas’ meat balls with romesco sauce
Caesar dressed Chicken Milanese
Fritto misto di mare

Salt cod & confit garlic bruschetta



