
L A D I E S
DAY OUT



Berries & Cream
Chambord, Dead Man’s Fingers 

Strawberry Tequila Cream

Strawberry Matcha
Midori, Dead Man’s Fingers 
Strawberry Tequila Cream

Lemon Cheesecake
Limoncello, Dead Man’s Fingers 

Strawberry Tequila Cream

SHOTS

All shots
£3.50

Strawberry Woo Woo and 
Pink Aperol Spritz cocktails are both 

included in your Ladies Day Out package

SPRITZ & COCKTAILS

Flirtini £9.25
Cîroc Red Berry Vodka, Chambord, 

Pineapple, Da Luca Prosecco

Pink Pornstar £8.50
Gordon’s Pink Gin, Passoa, Pineapple, Lemon, 

Vanilla Sugar, Da Luca Rosé Prosecco

Emily Emily £8.50
Smirnoff Raspberry Vodka, Passionfruit Purée, 

Lime, Sugar, Cranberry

Strawberry Woo Woo £8.50
Smirnoff Miami Peach Vodka, Archers Peach Schnapps, 

Strawberry, Cranberry, Lime

Pink Aperol Spritz £8.50
Gordon’s Pink Gin, Aperol, Da Luca Prosecco, Soda

Vanilla Cloud £8.50
Smirnoff Vanilla Vodka, Cranberry, 

Lime, Lemonade, Candyfl oss

Alcohol Free Serves

Hugo 0.0 Spritz
Gordon’s 0.0 Gin, Elderfl ower Cordial, 

0% Prosecco, Soda, Mint

Sevilla 0.0 Spritz
Tanqueray Flor de Sevilla 0.0 Gin, Fever-Tree Raspberry

& Orange Blossom Soda, Raspberries

Allergens Information: Please alert your server of any 
allergens or intolerances that you have and we will do our 

best to accommodate your needs.

ZERO % SPRITZ
£6.95 EACH

Drinks Menu 



Mains
SLOW-BRAISED STEAK & SAUSAGE PIE

Slow-braised steak & sausages | Rich gravy  
Flaky pastry  | Seasonal vegetables | Fries

CHICKEN PARMIGIANA
Breaded chicken breast | Napoli sauce  

Parmesan | House salad | Fries

  ROAST TURKEY BREAST
 Sage & cranberry stuffi ng | Chestnut crumb  

Duck fat roast potatoes | Brussels sprouts | Baby carrots 
Red cabbage | Pigs in blankets | Turkey jus

MAC & CHEESE (v, gfa)
Add: Bacon | Njuda | Korean chicken 

De� erts
TRADITIONAL CHRISTMAS PUDDING (v)

Brandy sauce

DUO OF ICE CREAM (v, vea, gf)
Ask team for today’s fl avours

RASPBERRY & GIN CHEESECAKE (ve)
Raspberry coulis | Raspberry sorbet

STICKY TOFFEE PUDDING (v)
Toffee sauce | Vanilla ice cream

Please alert our team of any food allergies or intolerances that you 
have, and we will do our best to accommodate you. (v) vegetarian, 

(va) vegetarian available, (ve) vegan, (vea) vegan available, 
(gf) gluten free, (gfa) gluten free available.
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