APPETIZER MENU

A minimum of 4 dozen per item with a minimum of 3 pieces per person.

CIASSIC BIUSCREIIA .ttt $32
vine ripened tomatoes, red onion, fresh basil and parmesan, served on crustinis with a balsamic reduction.
(V)

SPICY BEEE BItES e S40

marinated beef tenderloin bites in a spicy sauce, seared medium rare.
(G/F)

TUPKBY STABTS et S$42

hand rolled turkey patties, grilled and topped with white cheddar cheese, lettuce and fresh roma tomatoes
with our house-made burger sauce, on mini Brioche buns.

JUMDBO Prawn COCKEAI oo S42

delicately poached prawns with our in-house cocktail sauce and lemon wedges.
(G/F)

SPING RONS e $34

vegetarian spring rolls served with plum sauce and scallions.
(v)

CriSpy CAUIIFIOWEE BILES o S34
panko breaded, served with a Chipotle aioli.
(V)

Lemongrass ChiCKEN SKEWETS .. $38

chicken skewers marinated with fresh lemongrass, soy sauce, sesame oil and garlic served with our
house-made peanut sauce.
(G/F)

Charred BruSSelS SPrOULS .o $32
Brussels sprouts topped with shaved grana padano, served with a garlic aioli.
(v)
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APPETIZER MENU

A minimum of 4 dozen per item with a minimum of 3 pieces per person.

Honey Garlic MeatballS .. $36

delicious sweet and tangy meatballs topped with toasted sesame seeds and spring onion.
(G/F)

SAIMON CAKES e 538

Chef Melissa's Great Grandmother's recipes that hails from Barbados. Wild Sockeye salmon, sautéed garlic, onions,
peppers, fresh herbs mixed with potato, rolled in panko and pan fried. Served with a mango/cilantro relish.

VEOGIE BY0ZA oot S34
seared and served with soy sauce.
(V)

POtAt0 & LECK FIItt OIS oo S36

baked guilt-free potato & leek fritters served with a lemony tamari sauce.
(v)

Cucumber, Cream Cheese & LOX ROIS e S42

thinly sliced cucumber, rolled up with a herb infused cream cheese and smoked salmon lox.
(G/F)

DTN N e S42

arborio rice with a blend of fresh herbs and cheese, deep fried till golden and served with a garlic aioli.
(V)

Prosciutto & Parmesan TWISTS e $38
prosciutto di parma and shaved parmesan cheese, wrapped with a flaky pastry.
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