Moroccan Red Pepper Soup (v] VGl [NGI]
Moroccan spiced red pepper soup, basil oil

Salmon And Beetroot Tartare [available NG|

Cured salmon and beetroot tartare, lemon and dill
creme fraiche, beetroot puree and crisp breads

Chicken Liver Parfait 1available NGl

Chicken liver parfait, pea puree, honey and mustard
dressing. Toasted sourdough

Artezzan Turkey Parcel

Rolled turkey and sausage parcel in pancetta, paprika
pig in blanket, Agave roasted carrots, braised red cabbage,
roasted potatoes, Brussel sprouts and a festive red wine jus

Fillet Of Gilt Bream |nGI]

Pan fried fillet of gilt bream, citrus crushed potatoes,
white wine and cream sauce and creamed leeks

Artezzan Braised Beef |nNGI]

& hour slow cooked beef feather blade, paprika
pig in blanket, Agave roasted carrots, braised red cabbage,
roasted potatoes, Brussel sprouts and a festive red wine jus

Roasted Butternut Squash Tajine Tart [v] [va] INGI]

Spiced roasted tajine tart, Agave roasted carrots, braised red cabbage,
roasted potatoes, Brussel sprouts and a festive vegan red wine jus
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Chocolate & Salted Caramel Torte |v]

Rich chocolate and salted caramel torte, dark
chocolate sauce and festive ice cream

Blood Orange Sorbet |v]val (NG
Blood orange sorbet, mint and lime zest

Mixed Berry Creme Bruléee Tarte |v]
Vanilla creme brilee, mixed berry coulis
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Snowglobe Fizz 10.95
Sparkling prosecco, premium gin and fresh lemon juice come together in a glittering festive
serve. Light, crisp and magical, it's Christmas captured in 2 gla

Cranberry & Ginger Spritz 10.95
A vibrant blend of 11 Whitley gin, tart cranberry and warming ginger, finished with a bright
citrus twist. Refreshingly festive with JUst the right touch of seasonal spice

Spiced Sidecar 9.95

A rich and warming Christrnas classic featuring smooth brandy, golden honey and velvet

falernum. Finished with a cinnamon sugar rim for a swest, spiey festive flourish
Mulled Wine Sangria Jug 22.50

A seasonal twist on a Spanish favourite. Wine infused with fresh fruit, festive spices and citrus,
then served chilled for a wondetfully rich and merry Christmas sharing cocktail

Mistletoe Martini 10.95
Bright and refreshing elderflower with vibrant garden mint, crisp citrus and a cool clean finish

Fizz The Season 105.00

Enjoy 3 bottles of our Movendo Prosecco, perfectly chilled on arrival

Poretti 0% Cooler 25.00

Enjoy & bottles of our non-alcoholic Poretti 0%, perfectly chilled at your tableside

Mytheos Cooler 65.00

Enjoy 12 bottles of sur Greek artisanal beer, Mythos Served at your table and chilled over ice

Sip, Sip, Hooray 150.00

The perfect selection to please the table, choose your perfect 5

Vidriada Airén, Vino De Espana
“res. easy-drinking 2nd wonder-LIly 3 pp-oachable, with dslicate aromas o- crisp

aople, pear ard itrus.

Crescendo Merlot, Veneto
Ribe plum, b 3ck cnarry and dark berry flavours with subtls hint of spize. Soft tarnins and 2 velvety texture,

Zinfandel, Veneto
Frash and fuity with notes of stiawbei 1y, 12spoerly and wateime an. Sofs, 1efieshing and I'ghtly off-diy wity a edse “inish,

Sun, Sea & Mistletoe 115.00
Our guests’ favourites, choose your petfect trio. Between

Nicolas Rouzet Provence Rosé. Provence
Delts st und slegant, this class © Brovens sle s offers abrant aramas of wild stk ey, pesch and cilus blassam ©1sp
and refresh’ng on the palate.

Come Pulp Y Bebe Albatino, Rias Baixas
Fresh, vibrant and beautifully aremetic, with flavours of juicy peach. ripe citrus and crisp green apple. Bright azidite ard o
austls caastal minerality least Lo 1 s loar dhing finst
Baron De Baussac Carighan, Languedoe
4 srnaath and fruiz-forward rad wita aramas of ripe b azk caerry and Blackberty. The palate is rich with juicy dark berry
favours, subtle spice 2nd a Touzh of vanilla, leading to a saft, 1odnced finish.




