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'VEG/ VEGAN

FRENCH ONION SAMMIE (V)
brioche toast, slivered shallot,
gruyere, fresh chive

o
LY

CAPRESE BITES (GF/V)
basil pesto, bocconcini, W
cherry tomatoes, dark balsami
k]
p RISPY AVOCADO TACO ( -—
pico de gallo, crumble queso, A
chipotle crema, fresh cilantro
ISTU CHEVRE#
ese mouse, crumble pistachio,
eppercorn, fresh &1 2

i

E DRUNKEN

g °

i_:-_ % "-
SALAD ROLL (V/GF). < =, !

, cucumber, bell p i
a aioli, crispy | ]




BEEF WELLINGTON BITE
mushroom duexelle, thyme, shallot,
puff pastry, truffle dijion aioli

WHISKY SLIDER -
ort rib, caramelized onion

CO SKEWERS (GF)
marin skirt steak, lemon zest,

avocado chimichurri
.

TANDOORI CHICKEN BITES
garam masala chicken, crispy poppadum,
cucumber raita, mango chutney,

-y
BEEF TATAKI MOSIAC (GF‘
soy ginger marinate, nori, gochujang aioli

HANOVER STYLE BAO

jerk chicken, scotch bonnet cabbage,
’toasted sesame, fresh scalli




FOOD

TUNA POKE TACO
soy ginger marinated
sesame

BANG, BANG PAWN (GF)
beer tempura, kewpi,sweet chilli,
avocado mousse, h scallion

A (GF)
d garlic,

PAN SEARE
confit cauliflc

crispy pros

-
LOBSTER MACI

aged cheddar,

HANOVER STYLE

jerk marinate imp, i
pir&l’ '
KING B CROQUETTE

crispy panic,‘on zest, saffon aioli-
.

SMOKED TARTARE CORNETS
cured salmon, dill emulsion,




