














To Begin
Chef's Selec�on of Canapés
A curated trio of seasonal bites, handcra�ed to awaken the palate and set the tone for the 
evening.

Starters
Crispy Pork Belly with black garlic purée, apple crisp & micro herbs
A harmony of rich, slow-cooked pork contrasted with sweet apple and umami-rich garlic. (GF)

Beetroot Carpaccio with whipped goat's cheese, toasted walnuts & herb oil
Earthy and vibrant beetroot, delicately balanced with tangy cheese and a crunch 
of walnut. (V, GF)

Carrot, Ginger & Star Anise Velouté served with a warm home-baked bread roll
A sweet and spiced soup, finished with subtle aroma�cs for a comfor�ng winter warmth. 
(V, VE, GF)
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