
MARTINI
Gin or Vodka | Vermouth

Choice of Lemon Twist or Olive
CLASSIC OR DIRTY

MAPLE MANHATTAN
Whiskey | Red Vermouth 

Maple Syrup | Orange Bitters

1929
Vodka | Apple Juice | Lime Juice

Strawberry Puree | Caramel Syrup
NON-ALCOHOLIC VERSION ALSO AVAILABLE (146kcals)

PRECIOUS GIFT
Rum | Aperol | Pineapple Juice 
Lime Juice | Passionfruit Puree

LYCHEE SOUR
Gin | Lychee Juice | Cranberry Juice 

Lime Juice | Sugar Syrup | Vegan Foam

FUEGO
Tequila | Apple Juice | Lime Juice 

Agave | Tabasco 

STAGE-SIDE DINING MENU

One bottle of Moët & Chandon Impérial Brut 
Champagne to share with your table guest

First Course 

Pretzel, houmous, coriander and citrus chickpeas 516kcals

Sesame, sulphates, gluten wheat (in pretzel, removable) | Vegan

Second Course

H Forman’s London cured smoked salmon, 
cucumber and fennel salad, baby cress, 

horseradish crème fraiche 215kcals

Fish, sulphates, milk (removable)

OR

Sweet potato falafel, lightly pickled vegetables, 
mint and coriander dressing 295kcals

Sulphates | Vegan

Third Course 

Salted caramel chocolate tart 413kcals

Almonds, hazelnut | Vegan

Adults need around 2000 kcals a day. While we take thorough precautions to minimise the risk of cross 
contamination, all our food is prepared in a kitchen where nuts, gluten & other allergens are present. We therefore 
cannot guarantee a completely allergen free environment. If you have a food allergy, please let a member of our 

team know before ordering.      Vegan


