ANGLER

Exclusive Hire Menu - Summer 2026

Canapes
From £8.00 each
Minimum order of x30 per canape

Cold
Seaweed and tapioca cracker (V)

Tuna Tartare, ginger dressing, sesame emulsion
Tunworth cheese cornetto with candied walnuts (V)
Prawn and squid cracker, smoked cod's roe, espelette pepper
Homemade ricotta, smoked almond, caper tartlet (V)

Cornbread, whipped duck liver mousse, port reduction (£2.50 supplement each)

Hot
Warm cheese bread, roasted garlic aioli (V)
King prawn beignet, citrus mayonnaise
Pork and fennel sausage roll, apricot ketchup
Chickpea panisse, curried emulsion (V)

Dessert Canapes
“From £8.00 each
Minimum order of x30 per canape

Earl Grey tea & clotted cream fudge (V)

Salted caramel & mascarpone choux (V)
Macadamia financier, maple & vanilla cream

AVAILABLE FOR EXCLUSIVE HIRE EVENTS ONLY - FULL RESTAURANT HIRE

Bowl Food
From £12.00 each
Minimum order of x30 per bowl food

Slow cooked pork cheek, mustard sauce, creamed potatoes
Steamed halibut, white bean and Cornish mussels
Pea & mint risotto, poached shiitake, hazelnut pesto (V)

We are happy to provide information pertaining to allergies & intolerances upon request.
We cannot guarantee any of our dishes are allergen-free.



