
C H R I S T M A S  2 0 2 5

F O O D  A N D  D R I N K



C H R I S T M A S  S E T  M E N U
PEAK WEDNESDAY - THURSDAY 3 courses 46.95

OFF PEAK FRIDAY - TUESDAY 3 courses 40.95

S T A R T E R S

BBQ PORK BELLY (GIF)
Pickled cucumber, spicy Japanese BBQ sauce, sesame seeds

TURKEY AND CONFIT DUCK IN A PICKLE LAYERED TERRINE (GIF) 
Vietnamese salad 

BLOWTORCH THAI SALMON (GIF)
Pickled chillies, coconut gel, coconut and lime ponzu

MUSHROOM SKEWER (VG/GIF)
Shiitake and Oyster mushrooms, sesame, soy, rice vinegar, garlic mayo, coriander 

M A I N S

ROAST TURKEY CROWN
Roast pink fur potatoes, buttered bok choy, Nappa cabbage, wild mushroom and Wagyu gravy

PAN FRIED WILD SEA BASS (GIF)
Clams, wasabi cream sauce, leek, samphire

PORK CHEEK KATSU
Sweet and sour salad, Asian piccalilli

KARE RAISU (VG)
Japanese style curry, potato, chickpeas, cauliflower, carrot 

S I D E S  T O  S H A R E

STEAMED RICE (VG/GIF)
Sesame seeds, spring onion

CUCUMBER SALAD (VG/GIF) 
Rice vinegar, sesame oil, soy sauce, sesame seeds, chillies

ROASTED WINTER VEGGIES (VG/GIF)
Parsnips, carrots, brussels sprouts, Sudachi mayo

D E S S E R T S

CHOCOLATE ORANGE MOUSSE (GIF)
Finished with chocolate orange gel, honeycomb, white chocolate

CARAMELISED RUM PINEAPPLE (VG/GIF)
Coconut sorbet

Desserts can be served individually or as sharing option.

Add a little sparkle to your party - glass of Prosecco and half bottle of wine per person for only 29.95 per person

VG = Vegan | GIF = Gluten Intolerant Friendly 

A discretionary 12.5% of service charge will be added to your bill. Please notify staff if you have any allergies before placing your order. 



VG = Vegan | GIF = Gluten Intolerant Friendly 

A discretionary 12.5% of service charge will be added to your bill. Please notify staff if you have any allergies before placing your order. 

P R E M I U M  C H R I S T M A S  S E T  M E N U

PEAK WEDNESDAY - THURSDAY 4 courses 49.95
OFF PEAK FRIDAY - TUESDAY 4 courses 44.95

A P P E T I Z E R
WILD MUSHROOM DASHI (VG/GIF)

Kombu dashi stock with wakame, spring onion, pickled chillies, micro coriander

S T A R T E R S

CORN RIBS (VG/GIF)
Kombu and Vadouvan seasoning, sweetcorn sauce

BBQ PORK BELLY (GIF)
Pickled cucumber, spicy Japanese BBQ sauce, sesame seeds

BLOWTORCH THAI SALMON (GIF)
Pickled chillies, coconut gel, coconut and lime ponzu

TURKEY AND CONFIT DUCK IN A PICKLE LAYERED TERRINE
(GIF) 

Vietnamese salad 

MUSHROOM SKEWER (VG/GIF)
Shiitake and Oyster mushrooms, sesame, 

soy, rice vinegar, garlic mayo, coriander 
 

PRAWN COCKTAIL (GIF)
Cucumber, chilli mayo, spring onion, 

coriander, baby gem, lime

M A I N S

6OZ FILLET  STEAK (GIF)
21 day dry aged cut, goma ponzu, shoestring potato

ROAST TURKEY CROWN
Roast pink fur potatoes, buttered bok choi, 
Nappa cabbage, wild mushroom and Wagyu gravy

PAN FRIED WILD SEA BASS (GIF)
Clams, wasabi cream sauce, leek, samphire

KARE RAISU (VG)
Japanese style curry, potato, chickpeas, cauliflower,
carrot 

PORK CHEEK KATSU
Sweet and sour salad, Asian piccalilli

SPICY COLA GLAZE SHORT RIB (GIF)
Salt and vinegar cashews, black Kanzuri, wilted bok
choy

Add a little sparkle to your party - glass of Prosecco and 
half bottle of wine per person for only 29.95 per person

D E S S E R T S
STEAMED RICE (VG/GIF)

Sesame seeds, spring onion

CUCUMBER SALAD (VG/GIF)
Rice vinegar, sesame oil, soy sauce, sesame seeds, chillies

ROASTED WINTER VEGGIES (VG/GIF)
Parsnips, carrots, brussels sprouts, Sudachi mayo

CHIPS (VG)
Gochujang Ketchup

S I D E S  T O  S H A R E
CHOCOLATE ORANGE MOUSSE (GIF)
Finished with chocolate orange gel, honeycomb,
white chocolate

TONKA BEAN & VANILLA PANNA COTTA (GIF)
Boozy cherries, cherry gel, honeycomb

CARAMELISED RUM PINEAPPLE (VG/GIF)
Coconut sorbet

Desserts can be served individually or as sharing
option.



10 MINI CHIPS BOWLS (VG) 38.95 
Gochujang ketchup

10 ROASTED VEG BOWLS (VG/GIF) 39.95
Sudachi mayo 

P L A T T E R S M I N I  B A O

VG = Vegan | GIF = Gluten Intolerant Friendly
A discretionary 12.5% of service charge will be added to your bill. Please notify staff if you have any allergies before placing your order.

KOREAN FRIED CHICKEN 37.95
Gochujang ketchup, spring onion, pickled red chillies

KOREAN FRIED TOFU (VG/GIF) 36.95 
Sweet and sour sauce, sesame seeds, fresh red onions

TERIYAKI SALMON GOUJONS 39.95
Lemon mayo

CRISPY SQUID (GIF) 37.95 
Lemon mayo, chillies, lime 

TEMPURA CAULIFLOWER (VG/GIF) 34.95
Chilli jam mayo

PRAWN COCKTAIL CUPS (GIF) 39.95
Cucumber, chilli coconut mayo,
spring onions, coriander, lime, baby gem

PORK BELLY BITES (GIF) 39.95
Pickled cucumber, spicy Japanese BBQ sauce, 
sesame seeds

CORN RIBS (VG/GIF) 34.95
Kombu and Vadouvan seasoning, sweetcorn sauce

10 MISO AUBERGINE (VG/GIF) 33.95
Miso glaze, pickled carrot, sesame seeds, spring onion

10 KANZURI CHICKEN (GIF) 34.95 
Lemon wedge, black kanzuri sauce, Thai basil

10 ONGLET STEAK (GIF) 41.95 
Goma ponzu, pickled red onion, spring onion

10 SALMON TERIYAKI (GIF) 37.95 
Teriyaki sauce, pickled cucumber, sesame seeds

10 TERIYAKI MUSHROOM (VG/GIF) 33.95
Crispy rice balls, micro coriander

10 STUFFING AND TURKEY (GIF) 39.95
Cranberry and yuzu sauce

S K E W E R S

10 PORK 38.95
BBQ sauce, Thai basil

10 CHICKEN 38.95
Red curry mayo, kimchi 

10 SALMON 38.95 
Teriyaki sauce, lemon balm

10 TOFU (VG) 38.95
Black kanzuri, coriander 

D E S S E R T S
10 MINI MINCE PIES 28.95
Blackberries, icing sugar (GIF - available upon request)

10 FRESH CREAM PROFITEROLES 31.95 
Chocolate sauce, icing sugar

10 MINI BROWNIE BITES 39.95

S I D E S

C H R I S T M A S  F O O D  P A C K A G E S

We recommend 4-5 choices per 10 people

CUSTOMISE 
YOUR BAO
WITH AN

IMAGE  OR
LOGO OF

YOUR CHOICE
+1.00 PER BAO 



VG = Vegan | GIF = Gluten Intolerant Friendly
A discretionary 12.5% of service charge will be added to your bill. Please notify staff if you have any allergies before placing your order.

C H R I S T M A S  P A C K A G E S  P E R  P E R S O N
Talisman Package 54.95 per person

Welcome bubbles or beer,
5 canapés + 2 drinks tokens per person

Amulet Package 74.95 per person
Welcome bubbles or beer,

10 canapés + 2 drinks tokens per person

Charm Package 109.95 per person
Welcome bubbles or beer,

15 canapés + 3 drinks tokens per person

Magical Package 159.95 per person
Welcome bubbles or beer, 18 canapés + 5 drinks

tokens per person + Magician for 2 hours

D R I N K S

F O O D

Including welcome bubbles and/or cans of lager/IPA.

Exchange tokens for - 125ml glass of bubbles, 175ml house red, white or rose, any beer or cider, non-alcoholic beer,
single house spirit and mixer, soft drinks.

CHOOSE FROM

KOREAN FRIED CHICKEN BITES
Gochujang ketchup, spring onion, pickled red chillies

KOREAN FRIED TOFU BITES (VG/GIF)
Sweet and sour sauce, sesame seeds, fresh red onions

TERIYAKI SALMON GOUJONS BITES
Lemon mayo

CRISPY SQUID BITES (GIF)
Lemon mayo, chillies, lime 

TEMPURA CAULIFLOWER BITES (VG/GIF)
Chilli jam mayo

CORN RIBS (VG/GIF)
Kombu and Vadouvan seasoning, sweetcorn sauce

SALMON BAO 
Teriyaki sauce, lemon balm

TOFU BAO (VG) 
Black kanzuri, coriander 

MISO AUBERGINE SKEWER (VG/GIF)
Miso glaze, pickled carrot, sesame seeds, spring onion

KANZURI CHICKEN SKEWER (GIF) 
Lemon wedge, black kanzuri sauce, Thai basil

SALMON TERIYAKI SKEWER (GIF) 
Teriyaki sauce, pickled cucumber, sesame seeds

TERIYAKI MUSHROOM SKEWER (VG/GIF)
Crispy rice balls, micro coriander

STUFFING AND TURKEY SKEWER (GIF)
Cranberry and yuzu sauce

PORK BELLY BITES (GIF)
Pickled cucumber, spicy Japanese BBQ sauce, 

sesame seeds

PORK BAO
BBQ sauce, Thai basil

CHICKEN BAO
Red curry mayo, kimchi 



 

A discretionary 12.5% of service charge will be added to your bill. Please notify staff
if you have any allergies before placing your order.

C H R I S T M A S  D R I N K S  P A C K A G E S

12 BEERS 69.95
mixed cans of lager and pale ale

24 BEERS 129.95
mixed cans of lager and pale ale

12 NON-ALCOHOLIC BEERS 69.95
mixed cans of lager and pale ale

WINE 114.95
4 mixed bottles of house white, red or rosé

PROSECCO RECEPTION 8.95 
per person 

D R I N K S  E X P E R I E N C E S

BUBBLES 139.95
4 bottles of house Prosecco

WINE & BUBBLES 129.95
2 bottles of house wine & 2 bottles of Prosecco

C O C K T A I L  M A S T E R C L A S S
45.95

Receive a welcome glass of Prosecco on arrival or finish with a round of shots, 
make two cocktails of your choice, enjoy house snacks, whilst being guided by our experienced mixologist 

P R E M I U M  C O C K T A I L  M A S T E R C L A S S
54.95

 Receive a welcome glass of Champagne on arrival, make two cocktails of your choice, enjoy house snacks,
and finish with a round of shots, all whilst being guided by our experienced mixologist

CHAMPAGNE RECEPTION 15.95 
per person 

S O F T S

JUICE 25.95
3 jugs of mixed juice

orange, cranberry, pineapple and apple

CIDER 66.95 
10 bottles of house cider 

COCKTAIL RECEPTION 119.95 
10 selected cocktails 

BOTTLED SOFT DRINKS 36.95
10 mixed bottles

choose from: Coca-Cola, Diet Coke, 
Lemonade, Ginger Beer, Ginger Ale, Soda, 

Tonic Water, Pink Grapefruit Soda 

MULLED WINE CAULDRON  149.95 
20-25 servings 

ROUND OF CHRISTMAS SHOTS 6.95 
per person



 

A discretionary 12.5% of service charge will be added to your bill. Please notify staff
if you have any allergies before placing your order.

C H R I S T M A S  D R I N K S  P A C K A G E S

O P E N  B A R

D R I N K S  T O K E N S

SILVER 7.95 per token

Includes:

Lager and pale ale cans, 175ml
white, red and rose wine, 125ml

Prosecco, single house spirit and
mixer, soft drinks.

GOLD 13.45 per token

Includes:

Lager and pale ale cans, 250ml
white, red and rose wine, 125ml

Prosecco, double house spirit and
mixer, 5 selected cocktails, soft

drinks.

 Unlimited drinks:

3h Unlimited Drinks 79.95pp 
4h Unlimited Drinks 99.95pp

Includes: Cans of pale ale and lager, 175ml red, white and rose wine,
soft drinks, 125ml Prosecco, single house spirits and mixers.

 
Premium unlimited drinks:

3h Unlimited Drinks 119.95pp 
4h Unlimited Drinks 149.95pp

Includes: All beers, 250ml red, white and rose wine, soft drinks, 125ml
Prosecco, double house spirits and mixers, 5 selected cocktails.


