
SOPHIA'S SPARKLING SNOWY SHELLS

Oysters on the half shell with a 

prosecco vinegar mignonette sauce and 

a hint of cranberry zest.

AGNETHA'S ARANCINI (V)

Risotto balls stuffed with mozzarella,

served with a saffron-cranberry aioli.

DISCO DIVA DEVILLED EGGS 

Eggs filled with a truffle-infused yolk

mixture and topped with cranberry, caviar,

and edible gold flakes. 

MAMMA MIA! MERRY BRUSCHETTA

Artisan bread topped with parsnip purée 

& sliced beef sirloin with a herb butter.

DANCING QUEEN LOBSTER NOËL BENEDICT

Lobster tail on a French toast, scrambled eggs and a

spiced champagne hollandaise.

SUPER TROUPER HOLIDAY TRUFFLE TAGLIATELLE (NFA)

Fresh tagliatelle pasta tossed in a creamy truffle sauce

with shaved black truffles, Parmigiano-Reggiano, and hints

of roasted chestnut.

SUNKISSED SAFFRON YULE RISOTTO (NFA)

Creamy saffron-infused risotto topped with crispy

prosciutto & pea tendrils. Garnished with roasted pine nuts.

VOULEZ-VOUS VEGAN FESTIVE VIBE (V)

A lavish platter of grilled portobello mushrooms, quinoa

tabbouleh, and avocado purée, drizzled with pomegranate

cranberry molasses.

FERNANDO'S FESTIVE FEAST (NFA)

A grand assortment of cured & cold meats, artisanal

cheeses, boiled egg, wholegrain buttered roll truffle honey,

fig jam, and a sprinkling of candied pecans.

Garibaldi (Campari & Orange)

Lychee Golden Bellini

Peach Bellini

French 75

Velvet Martinez

Dark & Stormy 

£11.00

£12.00

£11.00

£11.00

£12.00

£10.50

Hugo Spritz

Aperol Spritz

Limoncello Spritz

Prickly Pear Spritz

Sarti Spritz

House Wine Spritz

£11.00

£11.00

£11.00

£11.00

£11.00

£9.50


