PRE-THEATRE MENU

2 Courses £28 | 3 Courses £35

STARTERS

Celeriac & Apple Soup (N, V)
Almonds, Blue Cheese

Duck Liver Parfait
Orchard Chutney, Toasted Brioche

Smoked Salmon Roulade (GF)
Salmon, Cream Cheese Filling,
Pickled Cucumber, Herbs

Curried Cauliflower (N, V)
Almond, Watercress, Shaved Parmesan

Autumn Salad (V, GF, N)
Persimmon, Braeburn Apple, Endives,
Hazelnut and Manchego

MAINS

Steak Frites (GF)
60z 28-Day Aged Sirloin Steak, Peppercorn
Sauce, French Fries

Roast Chicken Breast
Chorizo and Pea Fricassee,
Braised Chicory

Seared Sea Bream (DF)
Sautéed Potato, Coriander, Lime, Samphire,
Cockles, Coconut

The Hamburger

60z Beef Burger, Toasted Brioche Bun,
Crispy Bacon, Melted Cheddar, Tomato,
Smoky Burger Relish, French Fries

Jerusalem Artichoke Risotto (V)

Roast Jerusalem Artichoke,
Pickled Mushroom, Burford Brown Hen’s Yolk

SIDES

French Fries (GF, VE, V, DF) 5.50
Truffle & Parmesan Fries (GF) 7.50
Roast Garlic Mash (V, GF) 6.00
Garlic Bread (V) 5.00
Beer Battered Onion Rings (VE, V, DF) 6.00
Green House Salad (GF, V, VE, DF) 4.00

Grilled Tender Stem Broccoli & Almonds (N, V) 6.50

NIBBLES

Selection of Artisan Bread (V) 6.50
Butter, Olive Oil, Balsamic Vinegar

Marinated Olives (GF, DF, V, VE) 4.50
With Herbs, Citrus, Garlic, Chilli

Houmous & Toasted Pitta Bread (V) 7.00

Bruschetta (V) 8.50
Roasted Butternut Squash,
Goats’ Cheese, Sage

DESSERTS

Vanilla Cheesecake (V, GF)
Blueberry Compote

Sticky Toffee Pudding (V)
Toffee Sauce, Vanilla Ice Cream

Tiramisu (V, DF)
Coffee Creme

Chocolate Tart (V)

Mascarpone

Selection of Artisan Cheeses (V) 6.00
Artisan Cheeses, Biscuits, Chutney Supp

Add Taylor’s Port £4.00

Switch out the Dessert course for any of
the following

Irish Coffee
Irish Whiskey, Coffee, Sugar, Cream

French Coffee
Cognac, Coffee, Sugar, Cream

Barti Welsh Cream Coffee
Barti Cream Liqueur, Coffee, Sugar, Cream

Calypso Coffee
Tia Maria, Coffee, Sugar, Cream

Glass of Ayala Brut Majeur Champagne
Fine bubbles, balanced acidity and a
celebratory finish

Please be advised that although we make every effort to avoid cross-contamination we cannot guarantee the total absence of allergens in our dishes
N - Contains Nuts, GF - Gluten Free, DF - Dairy Free, V - Vegetarian, VE - Vegan
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