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\ Party Starters Pop the Bubbles
Mulled Negroni - Plymouth Gin, Campari, . . ,
Martini Rosso, Mulled Syrup 11.00 Nyetimber Classic Cuvée 65.00
Sour Cherry Fizz - Tempio Prosecco, Veuve Cliquot Brut, Champagne 90.00
Montzi Cherry Aperitivo 10.50 Tempio Prosecco 33.75
Mulled wine 6.00 Casa Canevel Prosecco Rosé 37.00

Let it Sloe - Plymouth sloe gin, mulled syrup,
lemon juice, prosecco & soda 10.50

TL\ougL\-\L-Fal (\1 cura:{—ec’,

SO you can sim,—:(y celebrate.

Festive Wine Pours N

Includes a glass of Prosecco on arrival and half a bottle of Morandé Coleccién Privada Sauvignon
Blanc or Morandé Coleccién Privada Merlot 20.00

Includes a glass of Nyetimber Classic Cuvee on arrival and half a bottle of Finca La Colonia Coleccién
Malbec or Esprit Marin Picpoul De Pinet 29.00

Seasonal Sharing Seasonal
sipping.- :
MAGNUMS Raise the cheers
The Chocolate Block, South Africa 97.00 Baby Guinness - Baileys, Kahlua 5.05
Minuty Cotes de Provence Rosé 73.00 Tequila - Olmeca, Resposado 5.50
Nyetimber Classic Cuvée 130.00 Patrén XO Cafe 5.85
Mezza di Mezzacorona 72.50
After dinner tipples
BOTTLED BEERS ON ICE Noel Fashioned - Havana 7YO,
Asahi (x12) 52.00 Bitters, Gingerbread Syrup 11.00
Peroni 0.0 (x12) 43.00 Espresso Martini, Absolut Vodka,

Kahlda, Coffeee 11.50
Hot Choc Orange - Baileys, Burnt Faith triple sec,

milk, chocolate, cream 10.00
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