
B O W L  F O O D

 
t o m a t e  d e  p r o v e n c e  � £ 1 5 

( G F ,  V / V G  O N  R E Q U E S T ) 
Tomato Water, Collatura, Burrata Cream

p i s s a l a d i è r e  � £ 1 5 
( G F ,  V / V G  O N  R E Q U E S T )                                       

Scottish Girolle - Limousin Veal Sweetbread, 
Sheep Milk “Sabayon”

s c o t t i s h  s c a l l o p  ( G F )  � £ 1 5 
Artichoke, Basque Chorizo

h o m a r d  é c o s s a i s � £ 2 0 

a u  b a r b e c u e 
Saffron Rice, Bouillabaisse

l a m b  s h o u l d e r  c o n f i t  ( G F ) � £ 1 5 
Green Olive, Polenta, Parmesan

o x  c h e e k  ( G F ) � £ 1 5 
Bordelaise & Mash Potato

 
 
 

C A N A P É S  S E L E C T I O N

s e a f o o d  c a n a p é

d e v o n  c r a b  &  p o t a t o  r o s t i  ( g f ) � £ 8

l o b s t e r  c o c k t a i l  &  s e a w e e d � £ 8 
c r u m p e t

s m o k e d  s a l m o n  r i l e t t e � £ 1 2 

&  o s c i e t r a  c a v i a r  ( G F  O N  R E Q U E S T )

m e a t  c a n a p é 

c o r d o n  b l e u  c r o q u e t t e � £ 8

o x  c h e e k  b r i o c h e  ( g f ) � £ 8

b e e f  t a r t a r  t a r t l e t  � £ 8 

v e g e t a r i a n  c a n a p é 

a g e d  c h e d d a r  b e i g n e t  ( g f , v )  � £ 6

c o u r g e t t e  &  s p r i n g  r o l l  ( g f ,  v g )   � £ 6  

w i l d  m u s h r o o m  t a r t  f l a m b e e  ( v )  � £ 6

p e t i t  f o u r

v a n i l l a  f l a n  &  w h i s k y � £ 6

g r a p e f r u i t  t a r t  &  t i m u t  p e p p e r � £ 6

y e l l o w  p e a c h  m a c a r o n � £ 6 

 
 
 

w e  r e c o m m e n d  4 – 6  c a n a p é s  p e r  g u e s t  b e f o r e  l u n c h  o r  d i n n e r ,  o r  8 – 1 0 
p e r  g u e s t  w h e n  s e l e c t i n g  e x c l u s i v e l y  f r o m  t h e  c a n a p é  m e n u .  w h e n 

p a i r e d  w i t h  b o w l  f o o d s ,  w e  s u g g e s t  4 – 6  c a n a p é s  a n d  3  b o w l s  p e r  g u e s t .

t h i s  m e n u  i s  p r e p a r e d  t o  o r d e r  a n d  r e q u i r e s  a d v a n c e  p r e - o r d e r i n g . 
a  m i n i m u m  o r d e r  o f  1 5  p e r  i t e m  a p p l i e s ,  m a k i n g  i t  m o s t  s u i t a b l e  f o r 

g r o u p s  o f  1 5  g u e s t s  o r  m o r e .

f o r  f u r t h e r  i n f o r m a t i o n ,  p l e a s e  s p e a k  w i t h  o u r  e v e n t s  t e a m .

( v )  -  V e g e t a r i a n  |  ( v g )  -  V e g a n  |  ( v / v g  o n  r e q u e s t )  -  V e g a n  o n  r e q u e s t 

Please note these menus are our specific event menus only for private hire events,  
and not Pierre Minotti’s restaurant menus. 

When dining with us, it is your responsibility to inform us of any allergies, intolerances,  
or coeliac disease. Whilst we take all reasonable precautions, our kitchens handle allergens,  

so we cannot guarantee allergen-free dishes Vegan dishes follow vegan recipes but may not be 
safe for those with milk or egg allergies. Adults need around 2000 kcals a day. A discretionary 

15% service charge will be added to your bill. 


