
CANAPES 
£4.2 per item, private hires only, minimum order 30 per item.

COLD
Spicy tuna tostada, candied chilli, yuzu, wasabi mayo, pickled pink onion 

Scottish smoked salmon, sweetcorn & polenta blinis, avocado mousse, labne
Fig and blue cheese crostini, maple glaze (V, GF)

Sweetcorn fritters, smashed avocado, poached quail egg (V, GF)
Nori wrapped tuna, panko crumb 

Crispy rice pancakes, fire roasted aubergine, crispy kale (VG/GF)
Spicy avocado sushi roll, pickled ginger, togarashi (VG/GF)

Salt and pepper tofu, house kimchi, togarashi, shiitake mushroom (VG/GF)
Mushroom parfait, tuile crisp, toasted sourdough(V)

Lamb koftas, fire roasted aubergine, mint yogurt (GF)
Serrano ham, melon, dukkha, basil (GF)

HOT
Scallop wonton, chilli oil

Salmon fishcake, dill, caper, lemon & herb sauce 
Crispy tiger prawns, creamy fermented chilli, lemon

Panko fried halloumi, pomegranate mint yogurt (V)
Smoked cauliflower croquettes, whipped feta, tomato, caper, herb salsa (V)

Mushroom samosas, lime, chilli and coriander chutney (VG)
Feta cigarillos, spinach, caramelised onion (V)

Mediterranean arancini, sundried tomato, preserved lemon, Graceburn feta, parmesan (V)(VG 
on request)

Duck fat roasted new potatoes, caviar, crème fraiche, dill (GF)
Chorizo and San Simon croquettes, zero waste charcoal crumb, saffron aioli

Mini beef Wellington, mushroom duxcelles
Pork and sage stuffing sausage roll, house chutney

House beef sausage roll, tomato chutney 
Mini chicken parmigiana, crushed tomatoes, burrata 

HG Walter 28 day fillet steak, horseradish cream, cress (GF)

SWEET
Mini vegan chocolate mud cake, honeycomb (VG)

Roasted pineapple and mango, coconut Eton Mess (GF)
Lemon and yuzu mini lamington (GF)

Frozen Mars Bar bite, gold dust

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free, (DF)-Dairy free, (N)-Nuts,
All dishes may contain traces of nuts. Ask for full allergen/ ingredient list.



BOARDS
Available at Beany Green Paddington, Barbie Green and Darcie & May Green only

Market Garden board, house made hummus, spiced carrot dip,
tzatziki, house relish, carrot batons, buffalo mozzarella,
olives, assorted nuts, fresh seasonal fruit, house made
lavosh (V)

Artisan cheese board, stilton, double crème brie, mature
aged cheddar, soft goats’ cheese, roasted grapes, house
quince paste, fresh figs, seasonal fruit, assorted nuts,
edible flowers, house made lavosh

Butcher’s board, house made mini scotch eggs, beef &
harissa sausage rolls, mini chorizo sausage, parma ham,
olives, cornichon, mini pickled onions, assorted nuts,
edible flowers

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free, (DF)-Dairy free, (N)-Nuts,
All dishes may contain traces of nuts. Ask for full allergen/ ingredient list. 

SLIGHTLY LARGER
Available for private hire, minimum order 30 per item.

BUNS FROM THE GRILL 

Mini Timmy Cheeseburger, HG Walter beef burger, Red Leicester,
house sauces, lettuce, tomato, pickled onions, gherkin, brioche bun
Red Bun Chicken Burger, crispy buttermilk chicken, house OX sauce, sesame, sorrell
Fermented mushroom burger, oyster mushrooms, Korean BBQ sauce,
pickled ginger, sesame, cucumber, burnt aubergine, cashew cream (VG)
Fresh prawn roll, lemon Kewpie, cress, brioche bun

BOWL FOOD
Seasonal green risotto,  vegan parmesan, peas, crispy greens, pistachio (VG, GF)

Fragrant roasted butternut squash & carrot curry, toasted broccolini, black rice, kaffir lime (VG)

Tandoori roasted salmon, mint yogurt, cucumber and crispy rice salad (GF)

Fire roasted aubergine, crispy kale, coconut rice, miso tahini dressing (VG,GF)

Seabream ceviche, tiger’s milk, fresh citrus, micro herbs

BBQ lamb cutlets, chimichurri

30 day dry aged Sirloin (HG Walter), crispy NSO baby potatoes, house béarnaise sauce

Beer battered fish & chips, house tartare sauce, mushy peas
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