THE CARPENTER’S ARMS

FREEHOUSE EST. 1871

Autumn - Winter Canapé Menu

Meat

WILTSHIRE BEEF TARTARE, smoked confit egg yolk, truffle aioli, beef-fat sourdough
CRISPY DEVONSHIRE CHICKEN, mini-brioche buns, peppercorn mayonnaise, baby gem

lettuce

PANCETTA WRAPPED DATES, baked camembert (Gf)

Fish
SMOKED SALMON, dill creme fraiche, bread & butter pickles, rye bread (Av. Gf)

BEER BATTERED PRAWNS, preserved lemon aioli
SMOKED HADDOCK RAREBIT CROQUETTE, dill aioli

Vegetarian

BEETROOT & GOAT’S CHEESE CROSTINI (V) (Av. Gf)
GRILLED HALLOUMI, honey-Aleppo chilli (V) (GF)
CHICKPEA PANISSE, salsa verde (V) (Gf)

A sweet option

MINI CARPENTER’S CHOCOLATE BROWNIE (V)

f20 for 6 canapés

V: Vegetarian Vg: Vegan Gf: Gluten free
Av. Gf / Vg: Available Gluten free / Vegan please ask your server

please advise a member of the team of any dietary requirements or allergies. Some dishes may contain nuts.

A discretionary service charge of 12.5% will be added to your bill and distributed to the team. Please ask a member of the team for more information.



