
HONEY GLAZED PIGS
Wood fired Pigs in blankets glazed in honey served with cranberry sauce

BRIE & PROSCIUTTO TART
Pastry tart filled with caramelised red onion and torn prosciutto. Topped with Brie and 
baked in our wood fire oven. Served with cranberry sauce on a bed of fresh rocket and 
toasted pine nuts
Vegetarian option available

FESTIVE BRUSCHETTA
Duo of bruschetta served on toasted ciabatta:
Brie & Prosciutto
Cream cheese with cranberry & pomegranate relish
Vegetarian option available

GARLIC PIZZA BREAD
(Optional, add cheese)

FESTIVE WOOD FIRED PIZZA
Tomato base, mozzarella, shredded turkey breast, pigs in blankets and rosemary.
Topped with fresh rocket and drizzled with cranberry sauce

BRUSSELS WOOD FIRED PIZZA
Tomato base, mozzarella, brie, and Brussel sprouts. Topped with fresh basil, pomegranate 
seeds and parmesan shavings
(Optional, add Pancetta)
 
SMOKED SALMON PIZZA
Tomato base, mozzarella, and red onions. Topped with smoked salmon and capers. Finished 
with fresh rocket and drizzled with lemon crème

MELANZANE
Layers of aubergine with tomato and basil sauce and parmesan topped with a parmesan 
breadcrumb. Served with house salad and garlic bread

B & B
Pannetonne bread and butter pudding served with brandy sauce and red berries

FESTIVE DOUGH BALLS
Wood fired dough balls dusted with sugar and cinnamon, served with a Nutella dip

AMARETTO & BLACK CHERRY ICE-CREAM
Two scoops of Mrs Dowsons amaretto & black cherry ice cream served with amoretti 
crumb, chocolate wafer, coulis and glace cherries

BOOZY AFFOGATO
Extra £1.50
A choice of Mrs Dowsons Chocolate or Vanilla ice-cream topped with a double shot choice 
of Baileys or Disaronno. Served with a double espresso and chocolate wafer and garnished 
with fresh cherries

DESSERTS

STARTERS

SIDES

MAINS

Please make a note of your table number & pay at the till on your way out of the restaurant. Please be aware we are not a gluten free kitchen.
As a licensed restaurant we are happy to sell alcohol as an accompaniment to a meal. Always speak to your server if you have any dietary requirements or allergies.

FESTIVE MENU
2 COURSES FOR £15.99 OR 3 COURSES FOR £18.99

HONEY GLAZED PIGS 			   £2.50
SPROUTS AND PARMESAN		  £1.95
(Add pancetta)			   £0.75
PESTO AND SPROUT SLAW 		  £1.50



Please make a note of your table number & pay at the till on your way out of the restaurant. Please be aware we are not a gluten free kitchen.
As a licensed restaurant we are happy to sell alcohol as an accompaniment to a meal. Always speak to your server if you have any dietary requirements or allergies.

FESTIVE FIZZ
CRANBERRY MIMOSA    			   £5.75
Cranberry juice, fresh orange juice and prosecco

LEMON FIZZ     			   £5.75
Limoncello and prosecco

AMARETTO FIZZ     	 		  £5.75
Disaronno, orange juice & prosecco

WINTER WARMERS & FESTIVE FIZZ

MERRY CHRISTMAS FROM US ALL AT BUMBELLINIS

BUBBLES
	 125ml	    Bottle
PROSECCO SPUMANTE	 £4.20	    £22.00
Casa Defria (ABV 11%)
Gently sparkling style of wine with delicate flavours  
of pears and apples and a refreshing finish

GINGERBREAD HOT CHOCOLATE			  £2.80
Served with whipped cream & dusted with cinnamon

Add Baileys 			   £2.00
Add Disaronno 			   £2.00

BAILEYS COFFEE    			   £4.50

DISARONNO COFFEE    			   £4.50

MULLED WINE    		  	 £3.75

WINTER WARMERS


