
FIA 2026
CANAPÉ MENU

CANAPÉS

Goat cheese mousse with beetroot purée (v)

Truffled mushroom ciabatta (v)

Courgette roll with ricotta and mint (v)

Pea and parsley tart with lemon gel (v)

Blue cheese mousse with walnut crumble (v) (n)

Caramelised onion tartlet (v)

Caviar and crème fraîche on blini

Scallop with lemon gel and dill

King prawn with green apple gel

Smoked trout mousse on nori crisp

Anchovy butter on toasted brioche

Smoked haddock croquette

Duck rillettes with fig gel

Beef tartare

Braised short rib with pickled shallot

Pork belly with sesame and gochujang mayo

Chimichurri steak on ciabatta

Rabbit terrine with wholegrain mustard

Wild mushroom tart with black garlic mayo (vg)

Roasted miso aubergine (vg)

Baba ghanoush tartlet with pomegranate (vg)

DESSERT CANAPÉS

Sea buckthorn choux bun (v)

Bergamot and basil tart (v)

S’mores tart (v)

Miso and chocolate mousse (vg)

Strawberry and basil tart (vg)

CORNETTO CANAPÉS

White chocolate and raspberry (v) (n)

Matcha tea and cacao nib (v) (n)

Orange blossom and sesame (v) (n)

(v) vegetarian (vg) vegan (n) contains nuts (df) dairy free

For those with specific allergens that would like to know more about the dishes 
on our menus, please ask a member of our team who will be glad to assist.


