FESTIVE
BOTTOMLESS BRLUNCH

FROM 12PM | 6PM LAST SITTING

THE FOOD

BRUNCH BOX:

TO START:

CHINESE CURRY #
CHOOSE FROM: CHICKEN | TOFU )

PORK CHAR SUI WITH SOY BROTH
SWEET & SOUR  (can B 6F) STICKY CHILLI CHICKEN 8 «»
CHOOSE FROM: CHICKEN | TOFU e

\ ” / \ /
SIDES: SERVED WITH:

{ Salt & Pepper Tater Tots (vE) (6r)

PRAWN CRACKERS (can Bt 6F)

DIM SUM PLATTER

SPRING ROLLS we) PRAWN TOAST
SALT & PEPPER CHICKEN SATAY CHICKEN &

(SEPERATE GF & VEGAN OPTIONS AVAILABLE UPON REQUEST)

BLACKBEAN AND PEPPER (can e 6F)
CHOOSE FROM: CHICKEN | BEEF | TOFU e

CRISPY CHILLI BEEF _#_§

ORIENTAL RICE (ve)er)
STIR FRIED NOODLES (ve) + £1.50

|

!

DRINKS PACKAGES +

2 HOURS OF BOTTOMLESS DRINKS

—\
FOO-KIN BOOZY BET YOUR |
SOBER BRUNCH JINGLE ON £
NON-ALCOHOLIC BRUNCH ALCOHOLIC BRUNCH UPGRADE T0 UNLIMITED PfﬁPEpo
MOCKTAILS* | 0% ASAHI | FIZZ | ASAHIBEER | APPLE CIDER | FESTIVE COCKTAILS! 5'0”

BELLINIS | HOUSE SPIRITS |

POST MIX [ JUICES | SLUSHIE
| l APEROL SPRITZ | NAUGHTY SLUSH J

SPIRITS BELLINIS COCKTAILS

TINSEL TWERK
TEQUILA, WHITE RUM, LYCHEE JUICE

*SELECTED MIXER STRAWBERRY | RASPBERRY |
VODKA MANGO | PASSIONFRUIT |

GIN WHITE PEACH
ORIGINAL | PINK

RUM SPRITZ

WHITE | DARK | SPICED | COCONUT

& SODA
ATARETTO GOEKTAILS SLEIGH MY NAME BAD SANTA

PEACH SCHNAPPS s AT VODKA, PEACH SCHNAPPS, DRAGON FRUIT, CJL‘??ET&YS[}E?CE i“gﬂg“gﬁ&gg?
TEQUILA Coco Loco é MANGO, ORANGE JUICE & GRENADINE '

25ml measures. SNOWBALLS

Must be served with a mixer

MRS CLAUS
VODKA, VERMOUTH BLANCO, PASSION FRUIT
LIQUEUR, PINEAPPLE & LEMONADE

DRUNKEN RUDOLF
PINK GIN, PEACH SCHNAPPS, FRESH LEMON,
CRANBERRY JUICE, CHERRY SYRUP, EGG WHITE

*ALL COCKTAILS CAN BE MADE AS MOCKTAILS

BLACKBERRY, STRAWBERRY & FRESH LIME

JINGLE JUICE

WHITE RUM, SPICED RUM, PASSION FRUIT
LIQUEUR, COCONUT SYRUP, PINEAPPLE &
FRESH LIME

,}'ANs'
RE2Ka
GF - GLUTEN FREE | N - NUTS | VE - VEGAN 3.00 SE
+ ““Y per
* Please note a discretionary service charge is added to all tables. Shot

DRINK RESPONSIBLY

MANSMARKETS.COM

f © & MANSMARKETS

This goes directly to the team. For tables of 10+ guests, a complulsory 10% service charge applies



