


GATHER
IN STYLE

WHATEVER YOUR FESTIVE CONSTELLATION. 
INTIMATE DRINKS, MINGLING FRIENDS 
OR A FULLBAR TAKEOVER, WE HAVE THE 
INGREDIENTS FOR A CELEBRATION 
THAT SPARKLES.



FOOD FOR
THE STARS

WHETHER YOU’RE PLANNING A STANDING 
CELEBRATION OR A SEATED FEAST, WE HAVE 
YOU COVERED. OUR LARGE SHARING PLATTERS 
(SERVING UP TO 8), BOWL FOOD & CANAPÉS 
ARE CRAFTED TO DELIGHT WITH EACH DISH 
INFUSED WITH FESTIVE ALCHEMY



CURATED 
EXPERIENCES

OUR TEAM CAN CRAFT YOUR ENTIRE EVENT, 
FROM PERSONALISED MENUS & BESPOKE 
DRINKS PACKAGES TO MAGICAL TOUCHES, 
ENSURING EVERY DETAIL ALIGNS WITH 
YOUR VISION.



PRIVATE
WORLDS

LOOKING FOR EXCLUSIVITY? 
RESERVE A PRIVATE BAR SPACE, 
SECLUDED AREA, THE WHOLE VENUE 
OR A HIDDEN DINING ROOM & ENJOY A 
FESTIVE CELEBRATION ALL YOUR OWN.



A LITTLE ALCHEMY, 
JUST FOR YOU.

GET IN TOUCH 
BY EMAILING -

reservations@thealchemistbars.com

mailto:reservations@thealchemistbars.com


START
BEEF BON BONS
Aromatic pulled beef bon bons, smoked potato 
purée, pickled baby onion, confit garlic mayo 

MOZZARELLA X PRAWN TOASTIE 
Prawn and mozzarella toastie, chilli jam, 
furikake & sesame, crispy seaweed

24 HOUR CHIP V
layers potato, confit garlic mayo, 
hard cheese snow, chive, truffle dust

SERVED EVERY DAY.

.............................................................................

.............................................................................

.............................................................................

DRUNKEN DUMPLINGS
Vegetable gyoza, miso soup, greens, 
charred corn, togarashi, chilli oil

CHRISTMAS 3 
COURSES 
£42.50



MAIN
TURKEY BASKET
Buttermilk & herby turkey tenders, pork & apple 
stuffing, cranberry slaw, festive fries, aromatic jus

FESTIVE STEAK (£5 SUPPLEMENT)
7oz ribeye with garlic butter, cheddar & potato 
gratin, smoked pomme purée, burnt leak, poached 
heritage carrots, baby onions, aromatic jus

FESTIVE BURGER
Smashed beef and pork & apple patty, confit garlic 
mayo, bacon jam, onion ring, pig in blanket, dipping 
jus, festive fries

CRISPY WHITE FISH
Crispy Coley, lime curry sauce, charred sweet 
potato & veggies, split oil, rice cracker

PLANT-BASED BASKET
Chiquin Strips, cranberry slaw, festive fries, 
aromatic jus

.............................................................................

.............................................................................

.............................................................................

.............................................................................

.............................................................................

TERIYAKI KING OYSTER MUSHROOM
Sauteed teriyaki king oyster mushroom, 24 hour chip, 
burnt leak, poached carrot, confit garlic mayo, 
aromatic jus

PLANT-BASED FESTIVE BURGER
Plant burger with vegan applewood cheese, confit 
garlic mayo, onion rings, cranberry sauce, with 
dipping jus & festive fries
.............................................................................



FINISH
SET CARAMEL POT V
Set caramel, sticky toffee bites, burnt orange, 
sesame snap, toasted almonds, gold dust

ICE CREAM (3 SCOOPS)
Ask your server for today’s flavours. 
Sustainably crafted by Northern Bloc
Plant-based available

CHOCOLATE ORANGE BROWNIE V
Chocolate brownie, choc orange ice cream,
miso caramel, gold rocks & sparkle
Plant-based available

.............................................................................

.............................................................................



EXTRAS

PORK & APPLE BON BONS

.............................................................................

.............................................................................

FESTIVE FRIES

.............................................................................

PIGS IN BLANKETS WITH BACON JAM

.............................................................................

TENDER STEM BROCCOLI WITH 
TOASTED ALMONDS 
Yuzu dressing & crispy seaweed 

GARLIC & ROSEMARY ROAST 
POTATOES

TO SHARE. CROWD PLEASERS FOR THE 
ULTIMATE FESTIVE FEAST - £6 EACH



mailto:reservations@thealchemistbars.com



