
The Winter Terrace
W I N T E R  CO C K TA I L S
espresso martini vodka, tia maria, espresso & vanilla  9.9
negroni gin, campari & vermouth  9.9
picante margarita olmeca blanco tequila, lime, agave nectar & chilli  9.9
winter aperol spritz aperol, prosecco, pink grapefruit & rosemary  9.9
jubel peach the après beer cut with peach  5.5

C H E ES E  FO N D U ES  to share

charcuterie  17.9
turkish cheese fondue, parma ham, salami, sucuk ‘turkish chorizo’,  
marinated olives, pickled veg, roquito pearls, guindilla chilli,  
flatbread and seven-seeded sourdough

pomme de terre  v  15.9
turkish cheese fondue, fries, sweet potato fries, doritos, za’atar  
potatoes, flatbread and seven-seeded sourdough

crudités  v  14.9
turkish cheese fondue, harissa hummus, beetroot borani, 
carrots, radishes, cucumber, red chicory, mangetout,    
flatbread and seven-seeded sourdough
pimp your fondue + 2
truffle oil / crispy bacon & crispy onions / make it spicy
 

C H O CO L AT E  FO N D U ES  to share

campfire s’mores  16.9
melted chocolate fondue served w/ marshmallows, digestives, banana,  
nutella sea salt cookie, strawberries, rice krispies & crunchy nut cornflakes
served w/ marshmallow toasting candle for the authentic campfire s’mores experience

death by chocolate  v  15.9
melted chocolate fondue, served w/ chocolate brownie, oreos,  
chocolate fingers, toblerone, jaffa cakes & maltesers  
not for the faint hearted

i’ll take you to the candy shop  15.9
melted chocolate fondue, served w/ marshmallows, smarties, sour skittles,  
chocolate brownie, caramel waffles, chocolate fingers, rice crispies  
& crunchy nut cornflakes
 pimp your fondue + 2
salted caramel / biscoff / peanut butter / baileys 

TO  F I N I S H
mulled wine  6.5  + amaretto 2.5

hot toddy buffalo trace bourbon, lemon, honey & cinnamon 7.9
boozy hot chocolate w/  50ml rum / baileys / bourbon / amaretto 7.5
hard coffee from 2.2 + tia maria / baileys / bourbon 2.5
toffee vodka  4



Please let your server know if you have allergies or dietary requirements before ordering & our manager will take your order. We use all 14 allergens & they are not noted on our menu.  
Despite the significant efforts we go to, we cannot eliminate the risk of cross contamination & cannot guarantee that our dishes are 100% free of allergens.  

Nuts & sesame seeds are prevalent in our kitchens & we advise guests with severe allergies to consider this before dining with us. Please check our allergens via the qr code

Welcome to Megan’s!
We are a neighbourhood,

 dog friendly spot. 

We use high quality, 
 locally sourced ingredients  

& do all of our  
cooking fresh in house.

Our food takes inspiration 
 from sunny places  

& you can find images  
on our online menus:

Allergen information


