
Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of 

cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes.  

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. 

Adults need around 2000 kcal a day.14.5% service charge will be added to your bill. Prices include VAT. 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

  

CANAP É S ELE C TI ON   

Whole Wild Seabass (for 2) 60 
fennel salad, samphire, artichoke,                                

sauce vierge 1869 kcal  

 

Chateaubriand (for 2) 75 
21-day dry aged Hereford beef, 

grilled Tropea onion, tr iple cooked chips,  

peppercorn sauce 1961 kcal 

 

 

 

 

                  

 

 

F I S H  &  C R U S T A C E A N   
£ 5  p e r  i t e m  

 

Spicy salmon tartare, avocado, crispy wonton 134 kcal 

Citrus cured seatrout, crème fraîche blini 130 kcal 

Salt cod brandade fritter, whipped smoked cod’s 

roe 165 kcal 

Crab California roll, tempura crunch, togarashi spice 

121 kcal 

 

S L I D E R S - B A O - T A C O S  
£ 7  p e r  i t e m  

 

Mini cheeseburger slider 166 kcal 

Mini chicken mayo slider 353 kcal 

Smashed avocado,jalapeño salsa, crunchy 

corn taco (vg) 270 kcal 

Hot Dog with ketchup mustard & pickles 353 kcal 

 

 

 

V E G A N  &  V E G E T A R I A N   
£ 5  p e r  i t e m  

 

Sundried tomato & olive, Parmesan pinwheels, 

cream cheese (v) 190 kcal 

Cauliflower tartlet, caper puree (vg) 155 kcal 

Truffle & Parmesan arancini, aioli (v) 212 kcal 

Wild mushroom & vegan feta tartlet (vg) 82 kcal 

 

 
D E S S E R T S   
£ 4  p e r  i t e m  

 

Assorted selection of macarons 117 kcal (each) 

Lemon meringue tarts 209 kcal  

Mini brownie bites (gf) 117 kcal (each) 

 

c 

P L E A S E  T A K E   

N O T E  

 
Maximum of 4 choices for pre-dinner canapés 

Maximum of 8 choices for parties and a 

minimum of 10 pieces of each 

contact events@danddlondon.com for any 

enquiries 

 

M E A T   
£ 5  p e r  i t e m  

 

Beef cheek nuggets, smoked garlic mayonnaise  
278 kcal 

Korean chicken skewers, Gochujang honey glaze 

& sesame 198 kcal 

Teriyaki beef skewers 128 kcal 

N’duja & oregano sausage roll, salsa verde 220 kcal 
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Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of 

cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes.  

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. 

Adults need around 2000 kcal a day.14.5% service charge will be added to your bill. Prices include VAT. 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

M E A T  

 
Slow braised beef, truffle mash, house pickles 

& bbq gravy 226 kcal £10 
 

Pulled pork & mustard mash 629 kcal £10 

Chicken & mushroom stroganoff 277 kcal £10 

V E G E T A R I A N  

 
Wild mushroom & spinach fusilli pasta, vegan 

Parmesan & parsley (vg) 532 kcal £10 
 

Vegetable curry & rice (v) 217 kcal £9 

Thai green papaya salad (Somtum), toasted 

peanuts 154 kcal £9 

F I S H  

 
Chilli, garlic & coconut prawn, toasted bread & 

burnt lemon 199 kcal £9 
 

Mini fish pie 314 kcal £10 

Fish & chips 378 kcal £10 

D E S S E R T S  

 

Mini brownie bites, Chantilly & honeycomb 
(4 pieces) 166 kcal £9.50 
 

Lemon meringue pie, raspberry gel, fresh 

raspberries 546 kcal £9.50 

Crème Brulée 301 kcal £9.50 

BO WL  F OOD SEL EC T ION  


