
 

 
La Boudeuse £6.50, Gillardeau £6.50, Maldon £4, Carlingford £5 
Treacle Cured Venison Loin Toast, Juniper Mayonnaise			   £5�  
Hammock Rillette, Wholegrain Mustard Dressing			   £4�  
Smoked Tuna & Horseradish Skewer (GF)				    £4.50	� 
 
T A R T L E T S

Ironbark Pumpkin Tartare, Pumpkin Seeds, Maple Dressing (V/GF)	 £6�  
Salt Baked Beetroot Tartare, Candied Walnuts (V/GF)			   £5�  
Celeriac Remoulade, Pickled Cornichons (V/GF)			   £4�

B A B Y  G E M 
			�      
Lobster Salad, Avocado, Pink Grapefruit, Citrus (GF)			   £8�  
Chilled Prawns, Louie Cocktail Sauce				    £4�  
Purple Artichoke Tartare, Lovage & Pine Nuts (Ve/GF)			   £3�

B L I N I S

Salmon Gravlax, Baeri Caviar				    £7�   
Caviar, Crème Fraiche				    £7�  

B O W L

Curly Kale & Ironbark Pumpkin, Apple, Pumpkin Seeds (Ve/GF)		  £5�   
Baby Lettuce Hearts, Cashew Dressing, Croutons (Ve)			   £6 
Heritage Beetroot & Goats Cheese Mousse (V/GF)			   £6 
Lobster Salad, Avocado, Pink Grapefruit, Citrus (GF)			   £12
				     

V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  =  G L U T E N  F R E E

C A N A P E  &  B O W L  F O O D  M E N U 

C r e a t e d  t o  s h o w c a s e  t h e  v e r y  b e s t  o f  L o u i e  c u i s i n e ,  t h e  m e n u  i n c l u d e s  a  v a r i e t y  o f  i t e m s  p e r f e c t  f o r 
s t a n d i n g  e v e n t s  a n d  c e l e b r a t i o n s .  D u e  t o  s e a s o n a l  c h a n g e s ,  o u r  E x e c u t i v e  C h e f  w i l l  c r e a t e  a  b e s p o k e 

m e n u  s e l e c t i o n  b a s e d  o n  y o u r  e x a c t  r e q u i r e m e n t s

C O L D  S E L E C T I O N



 

T A R T L E T S

Ironbark Pumpkin (V/GF)				    £5 
Root Vegetable Fricasse, Spiced Tomato (V/GF)			   £5 
 
S K E W E R S

Grilled Strip Steak, Red Wine Glazed (GF)				    £11�  
Tempura Fried Cauliflower (Ve)				    £4�  
 
C R O Q U E T T E S

Truffle Arancini (V/GF)	 			   £4 
Potato & Smoked Cheese (V)				    £3.50 
Mini Cured Salmon Cakes, Lemon Mayonnaise			   £6 
 
B O W L
Fresh Porcini Mushroom & Smoked Scamorza Cheese Risotto (V/GF)	 £13 
Black Truffle Macaroni, Gruyère Sauce (V)				    £12 
Roasted Halibut Filet, Seasonal Vegetables, Lobster	 Velouté (GF)        £15     
Smoked Black Angus Short Ribs, Truffle Pomme Purée (GF) 		  £15 
 
C O N E S
Crispy Plaice Goujons, Orange & Herb Pistou (GF) 			   £7 
Tempura Fried Broccolini, Espelette Pepper (Ve)			   £6 
Fried Kofman Chips, Gravy 				    £4.50			  
 
L A T E  N I G H T  S N A C K S
Beef Sliders, Apple & Celeriac Remoulade	  			   £7 
Mini Lobster Roll, Dill, Mayonnaise 				    £7 
Truffle Cheese Toasties, Baby Spinach (V) 				    £7			

H O T  S E L E C T I O N

D E S S E R T S
 
Mini Pavlova, Seasonal Fruit (V/GF)				    £3�  
Pecan Curd Tartelette				    £3.5 
Fruit Tartelette				    £4 
Chocolate Tartelette				    £4�  
Profiterole, Vanilla Cream				    £3.5�  
Profiterole, Chocolate				    £3.5�  
Profiterole, Red Berry				    £3.5�  
 

V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  =  G L U T E N  F R E E


