
(A) Alcohol, (C) Celery, (CR) Crustaceans, (D) Milk, (E) Eggs, 
(F) Fish, (G) Cereal, (L) Lupin, (MO) Molluscs, 
(MU) Mustard, (N) Nuts, (PN) Peanuts, (R) Raw, (S) Soya, 
(SS) Sesame Seeds, (SU) Sulphur dioxide, (V) Vegetarian.

The Showstopper
TO START

GIANT PRETZEL (G)(D)(E)(V)

DIPS beer cheese fondue (D)(G)(SU)

grated tomato (VG)

cream cheese, honey & cinnamon (D)

FLAVOURED GOURMET POPCORN
Truffle | Cheese | Sweet

Ringmasters 
Selection

GOAT CHEESE CHURROS (G)(D)(E)

Honey, thyme, muhammara (N)(G)

NACHOS (G)(D)(SU)(V)

Cheese sauce, pico de gallo, sour cream, 
pickled jalapeño, guacamole, coriander

THE GIANT HOT DOG (G)(D)(E)(MU)(SU)

Chicken hot dog, romesco sauce, manchego, 
mustard mayo,  corn chips, pickled red onion

The big top 
MAINS SERVED TAPAS STYLE TO SHARE

STRIPLOIN A LA BRASA
Chimichurri   

CHICKEN LOLLIPOP (G)

Bravas sauce, chives

SHRIMP SKEWERS (CR)(E)(S)(SS)

Dynamite sauce

CHARRED CORN RIBS (D)(E)(V)

Truffle parmesan   

the Final act 
DESSERT 

THE SWEET TREAT 
FERRIS WHEEL (D)(E)(G)(N)

Cocktails
BIG BANG 

 FLORAL, FRUITY & CITRUS

Bombay Sapphire gin, cachaça, guava wine, 
chamomile infused St Germain, Gardeum 

electric liqueur, lemon verbena 

     POPCORN SOUR (D)

 FRUITY, SOUR STYLE & COMPLEX  

Absolut vodka, lime, salted caramel, 
torched Marshmallows 

CLICHÉ  
REFRESHING, TROPICAL & SWEET                                                                             

Bacardi White rum, Super lime, 
Mint, vanilla essence

Wines
WHITE 

Sauvignon Blanc, Frontera, CHI

RED
Zinfandel blend, Apothic, US

ROSÉ
Blush, Cuvée Sabourin, FR

SPARKLING (PREMIUM)

Conte Fosco, Cuvée Brut, IT

Beer
Heineken

Spirits
VODKA 
Absolut  

GIN
 Bombay Sapphire 

RUM
 Bacardi Carta Blanca

  TEQUILA
Espolon Blanco



(A) Alcohol, (C) Celery, (CR) Crustaceans, (D) Milk, (E) Eggs, 
(F) Fish, (G) Cereal, (L) Lupin, (MO) Molluscs, 
(MU) Mustard, (N) Nuts, (PN) Peanuts, (R) Raw, (S) Soya, 
(SS) Sesame Seeds, (SU) Sulphur dioxide, (V) Vegetarian.

The Showstopper
TO START

GIANT PRETZEL (G)(D)(E)(V)

DIPS beer cheese fondue (D)(G)(SU)

grated tomato (VG)

cream cheese, honey & cinnamon (D)

FLAVOURED GOURMET POPCORN
Truffle | Cheese | Sweet

Ringmasters 
Selection

GOAT CHEESE CHURROS (G)(D)(E)(V)

Honey, thyme, muhammara (N)(G)

NACHOS (D)(G)(SU)(V)

Cheese sauce, pico de gallo, sour cream, pickled 
jalapeño, guacamole, coriander

VEGETARIAN SLIDERS (D)(E)(G)(MU)(SU)(V)

Vegan patty, romesco sauce, manchego, 
mustard mayo

The big top 
MAINS SERVED TAPAS STYLE TO SHARE

JOSPER GRILLED 
PADRÓN PEPPERS (V)(SS)

Umami salt, smoked sesame oil

VEGAN WINGS (G)(SS)(V)

Cauliflower wings, vegan blue cheese

AVOCADO TACOS (G)(E)(MU)(SU)(V)

Crispy avocado, chipotle aioli, slaw

CHARRED CORN RIBS (D)(E)(V)

Truffle parmesan  

the Final act 
DESSERT 

THE SWEET TREAT
FERRIS WHEEL  (D)(E)(G)(N)

Cocktails
BIG BANG 

 FLORAL, FRUITY & CITRUS

Bombay Sapphire gin, cachaça, guava wine, 
chamomile infused St Germain, Gardeum 

electric liqueur, lemon verbena 

     POPCORN SOUR (D)

 FRUITY, SOUR STYLE & COMPLEX  

Absolut vodka, lime, salted caramel, 
torched Marshmallows 

CLICHÉ  
REFRESHING, TROPICAL & SWEET                                                                             

Bacardi White rum, Super lime, 
Mint, vanilla essence

Wines
WHITE 

Sauvignon Blanc, Frontera, CHI

RED
Zinfandel blend, Apothic, US

ROSÉ
Blush, Cuvée Sabourin, FR

SPARKLING (PREMIUM)

Conte Fosco, Cuvée Brut, IT

Beer
Heineken

Spirits
VODKA 
Absolut  

GIN
 Bombay Sapphire 

RUM
 Bacardi Carta Blanca

  TEQUILA
Espolon Blanco

vegetarian


