
Cheese, with crackers and pickled grapes
Varieties: Hartington blue with pear, date and whiskey chutney

Red fox with mirabelle plum sauce
Whipped goat cheese with bramble chutney

Burrata with orange and Bergamot chutney (Milk, gluten, sulphites)
1 variety for £7

2 varieties for £11
3 varieties for £15
4 varieties for £19 

Canapés
• Braised beef cheek, Bloody Mary ketchup

• Pork belly, apple, cranberries, crackling
• Curried monkf ish, sea herbs

Bread & butter
• Bone marrow butter

• Olive tapenade
• Whipped triple-cream butter

Goat cheese 
• Beetroot baked Alaska

• Croquette

Seafood boil
• Langoustines, mussels, clams, prawns

Beef  – served  pink
• Sarladaise potato

• Cavolo nero 
• Salt-baked celeriac

• Bordelaise sauce

Mirabelle plum 
• Baked custard tart

• Plum and whiskey gel

Chocolate
• Dark chocolate and gorse-flower semi-freddo

• Cherry ice cream
• Chocolate soil

Rutland Red cheese
• Oatcake, pear, date & whisky chutney
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DEAD CANARY, BAKEWELL
8 Course tasting menu

Introductory rate for January £60pp
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Last minute Christmas gift, taster menu vouchers £55pp
Redeemable in January or February (ex. Valentine’s weekend)



Cheese, with crackers and pickled grapes
Varieties: Hartington blue with pear, date and whiskey chutney

Red fox with mirabelle plum sauce
Whipped goat cheese with bramble chutney

Burrata with orange and Bergamot chutney (Milk, gluten, sulphites)
1 variety for £7

2 varieties for £11
3 varieties for £15
4 varieties for £19 

DEAD CANARY, BAKEWELL
Coming soon, 8 Course tasting menu

Last minute Christmas gift, taster menu
vouchers £55pp

Redeemable in January or February (ex.
Valentine’s weekend)


