ELUDE

BAR | RESTAURANT

CANAPE SELECTION

CELEBRATE WITH STYLE AND SOPHISITICATION AT LIVERPOOL’S BEST KEPT SECRET

Canapés Menu A

*%

Farma [am Rose with Mixed Feppers & Fresh Roquette

*

Smoked Salmon T artar with Creme [Fraiche on Rge Preads

*

Mixed Olive & [Teta Salad ina T artlet Case

Baked Stilton & SPinach Toasts

*

SPicec] Aubergine Squarc} (Coriander & Red Fcpper

*

Teriyaki Tuna Carpaccio

T ower of Roasted Mediterranean \/egetablcs on Parmesan Shortbreac{ with Artichoke

*

Prime Scottish Bee¥ T artar Mimosa on Yorkshire Fudc{ing

*

Fresh Asparagus on (rostini with Sun Dried T omato
Petite Bateau with [1oi Sin Duck & Caramelised
Red Onion Chutﬂeﬂ

*

Spicg Naan with Smokec{ Chicken Mousse, (oriander & Mango

*

T omato & anil Egg on (Crostini with TaPenac{c

*
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BAR | RESTAURANT

CANAPE SELECTION

CELEBRATE WITH STYLE AND SOPHISITICATION AT LIVERPOOL’S BEST KEPT SECRET

Canapés Menu B

*%

Fresh chto on Bruchetta with Mixed Roasted FCPPers,
Shallots & Chives

*

Qpail Egg with Spicg Mayonnaise on [ ocaccia Pread
Diced Avocado Sa]sa Salad, Lolo Bianclo on (rostini

5moi<ec! APPIC wood Checse Fan, APPlC & Cranberrg
On Warm Toasts

T oasted French Briochc with Duck Far‘Fait & Aubergine Kelish

*

r‘loneged Fresh Salmon with Avocac{o & Lemon Tartlctte

*

Farma [Ham on Ciabat’ca with Farmcsan Shavings

*

Mini Bagd with Cream Cheese & Smoked Salmon

*

North African Minted Couscous on (Carrot with Black Olive

*

Crag FFish T ail with Crab Mousseline, Avruga Caviar & Chenvil

Pink Bee]c on [Teuillete of Melba T oast with Roquet &
[Horseradish Putter

*

Fine Peans wraPPecl with Pancetta & Spicg French \/inaigrette
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