
ALL IS BRIGHT

BEEF BON BONS
Aromatic pulled beef bon bons, smoked 
potato purée, pickled baby onion, confit 
garlic mayo 721 KCAL 

DRUNKEN DUMPLINGS
Vegetable gyoza, miso soup, greens, 
charred corn, togarashi, chilli oil 163 KCAL

24 HOUR CHIP V
Layers potato, confit garlic mayo, hard 
cheese snow, chive, truffle dust 781 KCAL

MOZZARELLA X PRAWN TOASTIE 
Prawn and mozzarella toastie, chilli jam, 
furikake & sesame, crispy seaweed 563 KCAL

CHOCOLATE 
ORANGE BROWNIE V
Chocolate brownie, choc orange 
ice cream, miso caramel, gold 
rocks & sparkle 746 KCAL

Plant-based available

SALTED 
CARAMEL POT V
Set caramel, sticky toffee bites, 
burnt orange, sesame snap, 
toasted almonds, gold dust 667 KCAL

FINISH
ICE CREAM
(3 SCOOPS)
Ask your server for today’s flavours
Sustainably crafted by Northern Bloc 
213 KCAL

Plant-based available

MAIN

RIBEYE STEAK
(£5 SUPPLEMENT)
7oz ribeye with garlic butter, cheddar 
& potato gratin, smoked pomme purée, 
burnt leek, poached heritage carrots, 
baby onions, aromatic jus 1314 KCAL

CRISPY WHITE FISH
Crispy Coley, lime curry sauce, 
charred sweet potato & veggies, 
split oil, rice cracker 526 KCAL

TURKEY BASKET
Buttermilk & herby turkey tenders, pork 
& apple stuffing, cranberry slaw, festive 
fries, aromatic jus 1297 KCAL

PLANT-BASED BASKET
Chiquin Strips, cranberry slaw, 
festive fries, aromatic jus 1217 KCAL

TERIYAKI KING OYSTER 
MUSHROOM
Sauteed teriyaki king oyster mushroom, 
24 hour chip, burnt leek, poached carrot, 
confit garlic mayo, aromatic jus 1222 KCAL

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

2 COURSE SET MENU IS AVAILABLE SUN - THURS

Grand Marnier, Spiced Berry, Red Wine Reduction, 

Alchemist Prosecco. Festive Glitter

Mozart Dark Chocolate, Cacao Blanc, Licor 43, 

Honeycomb, Salted Caramel Caviar

Mince Pie Infused Appleton Signature Rum, Coconut, 

Maple Pecan, Pineapple, Lime. Activated Charcoal

Tanqueray Gin, Grand Marnier, Mulled Spice, 

Tangerine, Pineapple, Lemon. Passionfruit Lobster

Ketel One Vodka, Mozart Dark Chocolate, 

Frangelico, Caramel, Cream, White Chocolate Foam

FESTIVE BURGER
Smashed beef & pork & apple patty, confit 
garlic mayo, bacon jam, onion ring, pig in 
blanket, dipping jus, festive fries 1692 KCAL

PLANT-BASED 
FESTIVE BURGER
Plant burger with vegan applewood 
cheese, confit garlic mayo, onion rings, 
cranberry sauce, with dipping jus & 
festive fries 1033 KCAL

FESTIVE
COCKTAILS

ALLERGENS The Alchemist has always taken great pride in the service we offer to each and every one of our guests, and in the extraordinary 
efforts our teams make, to deliver that experience. That’s why we have always ensured that any discretionary service charges or 
gratuities that are paid by you, the guest, go directly & completely, to the team in this venue. No monies are retained by the company. 

Capture the code with your phone camera to access 
calorie & allergen information for each menu item. Plant-Based   |    V - Vegetarian    

KEY

START

PORK & APPLE BON BONS 580 KCAL

PIGS IN BLANKETS IN JAM 722 KCALGARLIC & ROSEMARY 
ROAST POTATOES 437 KCAL

FESTIVE FRIES 554 KCAL TENDER STEM BROCCOLI 

WITH TOASTED ALMONDS 

Yuzu dressing & crispy seaweed 127 KCAL

FESTIVE BELLINI £12.50

COSMIC CRUNCHIE £6.50

3 COURSES - £42.50 KRAMPUS COLADA £13.50

LOB-STAR MARTINI £13.50

THE PURPLE ONE £13.50




