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F E S T I V E-VEGETARIAN-



To Finish

G R I L L E D  L E E K S
Grilled leeks, chimichurri dressing & romesco sauce. 

(N)(D)(G)

M U S C O V A D O  P U D D I N G  
Sticky toffee Sonrisa-style. Warming flavours of spice, served with

a toffee sauce & vanilla ice cream. 
(D)(G)(E)

R O A S T E D  B U T T E R N U T  S Q U A S H
Roasted squash infused with butter & sage. 

(D)

T E N D E R S T E M  B R O C C O L I
Tossed with red chilli, garlic & parsley butter. 

(D)

G A R L I C  &  P A R S L E Y  P A P A S
Fried potato chunks tossed in garlic & parsley. 

(So)

B L A C K  P U D D I N G
Grilled vegetarian black pudding on a bed of creamy vegetable bomba rice.

(D)(So)(G)

E M P A N A D A
Argentine pastry filled with spinach, feta cheese & pine nut served with chimichurri.

(D)(G)(So)

P A N  C O N  T O M A T E
Tomato, garlic & olive oil served on toasted Galician bread. 

(G)

W I L D  M U S H R O O M  C R O Q U E T T E
Wild mushroom croquette with a velvety porcini mushroom purée. 

(G)(So)

A R T I C H O K E  H E A R T S
Crisp artichoke hearts, served with poached eggs & aioli. 

(E)(So)

To Follow

To Begin

FESTIVE Party menuFESTIVE Party menu

Starters & Main courses will be presented across the table, so guests are
able to share & taste each dish. Desserts will be served one per person.

£39.00 per person£39.00 per person



P O R T E N O  M A L B E C ,  
B O D E G A  N O R T O N  A R G E N T I N A  £ 3 0 . 0 0

F I N C A  L A  C O L O N I A ,  S A U V I G N O N  B L A N C ,
B O D E G A  N O R T O N  A R G E N T I N A  £ 2 9 . 0 0
An attractive, herbaceous bouquet & a vibrant

palate of green apple & watermelon.

An exuberant new Malbec inspired by the filete art
movement of Buenos Aires. Layers of ripe dark berries 
with notes of spice, coffee, & chocolate all combining in

an enduring sumptuous finish.

Try our deliciouS homemade
Sangria wiTh your FeaST!

vino & Sangriavino & Sangria

Pre-order 4 or more bottles of
vino & receive 10% off each

S A N G R I A  R E D  O R  W H I T E  –  C A R A F E  £ 2 2 . 0 0

(D)  DAIRY  (M)  MUSTARD (N)  NUTS (E)  EGG (F)  FISH
(C)  CRUSTACEAN (G)  GLUTEN (SO)  SOY (S)  SULPHITES (MO)  MOLLUSC

ALLERGIC INGREDIENTS ARE PRESENT IN OUR KITCHEN, AND WE CANNOT GUARANTEE THAT OUR DISHES ARE ENTIRELY FREE OF THESE
INGREDIENTS.  PLEASE NOTE THAT NOT ALL INGREDIENTS ARE LISTED ON THE MENU, AND WE CANNOT ASSURE THE ABSENCE OF ALLERGENS.

MENU CHOICE:  PARTIES OF 10 OR MORE,  PLEASE CHOOSE ONE PARTY MENU. SPECIAL DIETARY NEEDS CAN BE ACCOMMODATED SEPARATELY.
OUR MENU MAY CHANGE WITHOUT NOTICE,  AND WE’LL PROVIDE AN ALTERNATIVE IF A SPECIFIC ITEM IS UNAVAILABLE.

TO ENSURE SAFETY AND EFFICIENT SERVICE,  WE WILL ARRANGE SEATING FOR LARGER PARTIES IN GROUPS OF 8 TO 10,  DEPENDING ON THE
PARTY’S SIZE.

10% DISCRETIONARY SERVICE CHARGE APPLIES.

on arrivaL 
( + £ 5  s u p p l e m e n t ]G L A S S  O F  B U B B L Y  


