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Braised with fava beans & chianti 

HALLOWEEN UNDER
THE PERGOLA

S T U F F E D  P U M P K I N  C A U L D R O N S  

Roasted vegetables, bellotti beans, halloumi 

G R A V E Y A R D  B E E R  B R A I S E D  S H O R T  R I B S  

Slow-cooked with beer, garlic & chilli

S I L E N C E  O F  T H E  L A M B  S H A N K S  

C A R A M E L I Z E D  P U M P K I N  &
W H I T E  C H O C O L A T E  C O O K I E  

Bloodberry ripple ice-cream 

G H O S T L Y  B L A C K  C H O C O L A T E  F O N D A N T S  

S P O O K Y  T O F F E E  P U D D I N G

Butterscotch sauce, vanilla ice cream

Mains

Desserts

Vanilla ice cream



Cocktails
HALLOWEEN

T O M M Y ’ S  M O R G U E - A R I T A

Tequila, apple juice, lime

P O I S O N  F R U I T  M A R T I N I

Vodka, vanilla, passion fruit, orange, lime, prosecco

Creme de Cassis, Pinot Grigio

C U R S E D  K I R


