
ON ARRIVAL 
Glass of sparking Coates and Seely English wine, 

Non-alcoholic sparkling pear and elderflower bellini or a warm glass of Kirsch mulled wine 

CHRISTMAS COCKTAILS 
Served until 7.15pm 

Spiced Apple Spritz 
Can be made as a mocktail 

Spiced apple rum topped with prosecco, and soda water. A festive twist on the classic Aperol spritz, this 
delicious concoction brings in apple cider and slices of red apple to garnish. 

Christmas Cranberry Martini 
All the flavours of Christmas in one glass. Shaken together, Cranberry Gin, Christmas spiced Vodka and 

fresh cranberry juice. The perfect festive tipple. 

Hot Gin Toddy 
Can be made as a mocktail 

A twist on an old classic. Made with Orange infused gin, honey and fresh orange 
juice. Served warm with a hint of cinnamon. 

Pomegranate Mojito 

A spin on a classic cocktail. Made with golden aged rum, fresh pomegranate, light infused lime and mint 
soda. Served over crushed ice. 

Hot Kirsh cherry mulled wine 
Traditional warm mulled wine laced with Kirsh cherries liquor and spiced orange. 

CANAPÉS 

Mini pig in blanket wellington Contains: Gluten, Milk, Egg, Sulphate 

Smoked ham hock and Lincolnshire poacher tart Contains: Gluten, Milk, Egg 

Baked goat's cheese and fig on parmesan shortbread (V) Contains: Gluten, Milk, Egg, Sulphate 

Roasted butternut squash pate, pickled walnut and ricotta (V) Contains: Gluten, Milk, Nuts, Sulphate 

Smoked salmon, cream cheese and chive on blini  Contains: Gluten, Milk, Egg, Fish, Sulphate 

Vg– vegan | V – vegetarian 

COCKTAILS, CAROLS 
AND CANAPÉS 

Our food is prepared in kitchen where nuts, gluten and other allergens are present. Our menus descriptions do not include all ingredients. 
A full list of allergen information is available on request. 


