
Bringing a f lavour of California 
to Canary Wharf

HOLIDAY SEASON 2022



PUMPKIN BISQUE (v)
Spiced coconut, yams & sourdough

PORK BELLY CROQUETTES
Celeriac remoulade, fine herb salad

SMOKED SALMON
Rye, mascarpone, pickled cucumber & bronze fennel

À LA CARTE 3 COURSES
£59 per person

THREE BIRD ROAST
Turkey, duck & chicken, served with all the trimmings

BEEF SHORT RIB
Runner beans, mac & cheese fritters, creamed mash potatoes 

& red wine gravy

BAKED COD
Salsa Verde, charred caulif lower & sweet corn succotash

CELERIAC & ARTICHOKE WELLINGTON (v)
Wild mushroom, cranberry, wilted greens

KEY LIME CHEESCAKE (v)
Crunchy biscuit, mascarpone mousse

CHOCOLATE TART (v)
Macadamia & salted caramel

CARAMELISED PINEAPPLE (v) (gf)
Rum syrup & mango sorbet

STARTERS 

MAINS

DESSERTS

 (V) vegetarian, (GF) gluten-free



 (V) vegetarian, (GF) gluten-free



CANAPÉ AND FINGER FOOD

TURKEY STUFFING CORNDOG
Smoke tomato ketchup

ROAST HOG ROLL
Brown sauce, apple

BUTTERMILK CHICKEN SLIDERS
Brioche roll, Jalapeño mayonnaise

MAC & CHEESE BITES
Pecorino & truff le

CAULIFLOWER FRITTER
Raisin & caper puree

CACIO E PEPE TATER TOT
Pecorino & aioli

SMOKED SALMON
Cream cheese scones, fennel

COD BITES
Buffalo & ranch

SEA BASS CEVICHE
Sourdough crisp, lime & chili

PRIVATE HIRE

Up to 130 people seated inside.
Up to 80 people terrace.

 
Semi-private room hire also available.

DJ/Live Music available.

BOOKINGS & ENQUIRES

hello@feelslikejune.com

Bespoke canapé menus available from £25 per person 
Drink packages available.




