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THE POTION PAIRING

Sparlt['mq Spumanie q)rosecco

A crisp glass of prosecco served with nutty Manchego and sweet
apple - A refreshing start that balances bubbles with a touch
of indulgenc.

Spictj Maﬂ]ariia
A bold margarita with a tajine-spiced rim brings the heat -

Perfectly matched with smoky-sweet habanero rosted corn for
a fiery flavourful duo.

%sperﬂ] Gin c-g? 12z

Bright raspberry, zesty lemon and a hint of ginger fizz together with gin -
Paired with a silky white chocolate lemon truffle, resting on a bed of
mint and basil - Light, floral and a little playful.

Ci'rmamon 8spresso Mart'mi

Cinnamon-kissed espresso meets vodka in this velvety martini served with a
rich dark chocolate cherry truffle - Deep, indulgent and a dreamy way to
end.

£45

All Drinks from the set menu will be served at regular intervals
throughout the show.
Please ask at the bar for details and to order.
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