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ROASTED CAULIFLOWER AND
PARSNIP SOUP (o]
£7

The soup which is made up of various
ingredients such as onion, white carrot, and
garlic, is roasted, and then turned into a
paste added with cream and seasoned with
black peppercorn thyme and olive oil.

ANTIPASTO SKEWERS
£17 [0

It is a starter that is recommended to have
with cocktails and can be prepared
beforehand consisting of salami alpine
cheese tomatoes latest seven and more.

CARAMELIZED ONION AND
HUMMUS CROSTINI
£8

It is a simple finger food that is considered
to be vegan as it does not contain any
products which make use of any non-

vegetarian ingredient or milk is considered

to be one of the most festive items which are
enjoyed by all and it is recommended to add

a Rosemary sprig on top of each crostini
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HUMMUS WREATH
£31 @

It is a food that tends to be heavy and consists of a
beagle with various toppings such as smoke Simon,
onion, cucumber, various types of spreads, and
more.

BAGEL AND LOX BOARD
£175

It is a food that tends to be heavy and consists of a
beagle with various toppings such as smoke Simon,
onion, cucumber, various types of spreads, and
more.

CHOCOLATE CHESTNUT CHRISTMAS
ROLL CAKE
£15 0O

It is a Christmas version of the pumpkin role which
is beloved by all and decorated using a traditional
yule log.

CRANBERRY BRIE TARTLETS
£16 (@

Is a combination of cranberries and melted brie
cheese which is considered to be a crowd-friendly
dessert and is a finger food that can be eaten in one
bite.
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EGGNOG
g5 [9

eggnog is an alcoholic beverage that is loved by people or is really
hated. It is rich in criminals and eggy taste which is served cold or hot
depending on the preference of the customer

CHRISTMAS MARKET-STYLE MULLED WINE
£6.5

Christmas-style gluhwein which is generally spiced with nutmeg and
clove and is delicately sweet with warm nature and the wine which is
used generally for making is a dry red wine such as cabernet.

CARAMELIZED ONION AND HUMMUS CROSTINI (@
£8

Christmas-style gluhwein which is generally spiced with nutmeg and
clove and is delicately sweet with warm nature and the wine which is
used generally for making is a dry red wine such as cabernet.

CHRISTMAS WREATH
£4

As Cranberries are essential for Christmas they are used as garnishing in
this dish, it consists of various combinations of spinach pine nuts and
tofu as a stuffing inside a hollow bread.

BEEF MEAT PIE
£50) (el

It is a which consist of ground beef meat that it’s flaky and puffy in
xt‘re and consist of a double-crust base that is filled with groun
and cooked with vegetable. ‘





