
WORKING IN THE SOUTHWEST IS EVERY CHEF’S
DREAM. 



WE HAVE THE BEST LARDERS IN THE COUNTRY,

SITUATED AMONGST FOUR OF THE BEST
COUNTIES FOR LAND AND SEA PRODUCE. 



I’M EVER GRATEFUL FOR BEING A CHEF IN THIS
PART OF THE WORLD, WORKING WITH WORLD-

CLASS INGREDIENTS ON MY DOOR STEP. 





C A N A P E
M E N U





Roast beef - mini Yorkshire pudding - truffle emulsion 



Smoked salmon crumpet - cream cheese - chive - pickled cucumber 



Tomato red pepper and basil bruschetta - balsamic 



Mini cheese scones - tomato chutney - blue cheese 



Chicken liver parfait crostini - orange gel - red onion marmalade



Thai fish cake - lime and chilli dip 



Lamb kofta skewers - minted yoghurt 



Garlic chilli and coriander king prawns 



Cauliflower and spring onion bhaji - raita 



Honey glazed sausages - toasted sesame seeds - whole grain mustard mayo 

P l e a s e  C h o o s e  3  o f  t h e
f o l l o w i n g

C A N A P E
M E N U


