MORTIMER
HOUSE

CANAPES & BOWLS
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BOWL FOOD

Heritage Tomatoes, pickled shallots, basil & balsamic
dressing (pb, gf)

Smoked Salmon, citrus, pomegranate & chilli
Radicchio, orange & granola salad (pb)

Seasonal Ravioli, herbs & olive oil (pb)

Meatball Slider, mozzarella, salsa verde

Aubergine Parmigiana, tomato sauce (v, gf)

™ 3 bowls £18, 4 bowls £24 =]

SEAFOOD

Anchovy, olive & tomato bruschetta
Salmon Crudo, citrus yoghurt, capers (gf)
Dressed Cornish White Crab Tart

VEGETARIAN & VEGAN

Compressed Cucumber, beetroot, goats’ cheese, buckwheat (gf)
Crispy Polenta, vegan nduja, lemon (pb, gf)

Pea, mint & Pesto tart (pb)

Truffle & Mozzarella Arancini (v)

MEAT

Sirloin of Beef, potato rosti & pesto (gf)
Pulled Pork Croquette, parmesan mayo (gf)
Diavola Chicken Skewers, gremolata (gf)

SWEET

Cannoli, sweet ricotta, orange (v)

Lemon Tart, Italian meringue (v)
Chocolate Torta (pb)

3 canapés £12, 6 canapés £24, 10 canapés £40

. . (PB) Plant-Based (V) Vegetarian (GF) Gluten Free

ot our staff know if you bave any allergies or dietary requirements,

' $.5, they will be able to adjust the menu accordingly.

ric s inclh ide VAT. A discretionary 13.5% service charge will be added to
; your bill.
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