
 

C A N A P É S  

LAND 
Beef Slider| Brussel Sprout Kimchi, House Made Bun (df) 

Beef Bourguignon Croquette| Short Rib, Potato, Carrot, Red Wine Soubise (gf, df) 

Everything Spiced Pig in a Blanket| Black Trufe Dijonnaise 

Hoisin Glazed Duck Cone| Crispy Wonton Cone, Japanese Kewpie Mayonnaise (df) 

Coronation Chicken Poppadum| Free Range Chicken, Curry, Apricot 

Mole Chicken Tostada| Red Pepper Mustard, Pickled Jalapeno (gf, df) 

SEA 
Hamachi Crudo| Rice Crisp, Yuzu, Shoyu (df, gf) 

Tuna Tartare| Nori Ring, Sriracha, Furikake, Shiso 

Smoked Salmon Croque Madame| Sunny Side Up Quail Egg, Caviar 

NYC Bagel Macaron| Smoked Salmon, Cucumber, Whipped Beet Cream Cheese 

Lobster Roll| Coconut Lemongrass Dressing, Coriander Bun, Lime Salt 

Paella Arancini| Safron Aioli (gf, df) 

GARDEN 
Hearts of Palm Ceviche| Crispy Plantain, Lime, Cilantro (gf, df, vg) 

Blue Cheese Barquette| Quince, Black Pepper, Rosemary (v) 

Winter Vegetable Roll| Shimeji Mushrooms, Red Miso Squash (gf, vg) 

Autumnal Chouquette| Savory Squash Chantilly, Maple, Sage (v) 

Squash Espuma| Polenta Crisp, Porcini, Orange Balsamic (gf, v) 

Chickpea Panisse| Root Vegetables, Maple Mustard (v) 

(gf) gluten free, (df) dairy free, (v) vegetarian, (ve) vegan 


