
STARTER

Thai fishcakes
  Sweet chilli & dressed leaves

Chef’s own Soup of the Day
Tomato & red pepper, served with a bread roll

Caprese salad
Beef tomato, fresh mozzarella, olive oil & balsamic glaze

SUMMER PRE-THEATRE DINING
2 COURSES £16.95     3 COURSES £20.95

MAIN COURSE

Fish and Chips
Served with chips and mushy peas

Slow roast pork loin
Seasonal vegetables, thyme parmentier potatoes & apple cider gravy

Butternut squash, brie & beetroot tart
Pan roast new potatoes or salad & ped pepper sauce 

DESSERT

Lemon cheesecake
Summer fruit coulis

Crème caramel
Shortbread biscuit

Eton mess
Crushed meringue, summer fruits with a blend of cream & yogurt

Please note that all dishes are offered subject to availability.

Our food is prepared in an environment that may contain nuts.

If you have any specific dietary requirements, please do let the team know.


