FUNTHYME

CANAPE MENU

Maple and sesame dipped buttermilk fried organic chicken

Beetroot and caraway rosti with walnut labneh, pickled cucumber and dill (v)
Potato, celeriac and comte cheese croquettes with parsley mayonnaise (v)
Crab tart with fennel, apple and chervil

Charred corn and chickpea flour fritter, avocado, pickled chilli and coriander (vg)
Smoked haddock kedgeree arancini, lime pickle mayo and coriander

BBQ’d octopus, skordalia, oregano and lemon

Dry aged beef and sourdough patty melt with caramelised onions and thyme
Kataifi fried halloumi with harissa (v)

Homemade sesame prawn toasts, sweet chilli and chives

Seed cracker, mascarpone, fig and pistachio pesto (v)

Crostini with artichoke pate, lemon and mortadella

Buffalo mozzarella on gem with pistachio pesto and fig

Duck rillettes on sourdough with pickled shallots and lemon thyme

Fried polenta, whipped salt cod and peperonata



