
P a s s i o n  F r u i t  &  P i s t a c h i o  P a n n a  C o t t a  ( G F )

S u m m e r  F r u i t  C h e e s e c a k e  ( V )

S e l e c t i o n  o f  S o r b e t  ( G F )  ( V )

C h o c o l a t e  C a k e  w i t h  C h a n t i l l y  C r e a m  ( V )

S T A R T E R S

M A I N S

D E S S E R T S

S I D E S  |  £ 5 . 5 0

G a r l i c  &  R o s e m a r y  R o a s t  P o t a t o e s  ●  H a n d  C u t
C h i p s  ●  S e a s o n a l  V e g e t a b l e s  ●  R o c k e t  &

P a r m e s a n  S a l a d

P R E - T H E A T R E  M E N U

1  C O U R S E  £ 1 1 . 9 5  |  2  C O U R S E S  £ 1 5 . 9 5  |  3  C O U R S E S  £ 1 9 . 9 5

A V A I L A B L E  M O N  -  T H U R S :  5 P M - 7 P M  |  F R I :  1 2 P M - 6 P M  |  S A T :  1 2 P M - 5 P M  

S o u p  o f  t h e  D a y

T u n a  C a r p a c c i o ,  P o m e g r a n a t e ,  O r a n g e ,  P i c k l e d  C u c u m b e r  &  F e n n e l  ( G F )

 G r i l l e d  P e a c h ,  M o z z a r e l l a ,  B a s i l  &  B a l s a m i c  G l a z e  ( V )  ( G F )

L a m b  M e a t b a l l s ,  W h i p p e d  T a h i n i ,  R o a s t e d  P i s t a c h i o  &  P a r s l e y

G o a t ’ s  C h e e s e ,  B e e t r o o t  &  S p r i n g  O n i o n  R i s o t t o  ( V )  ( G F )

C r i s p y  G u a n c i a l e ,  R o a s t e d  R e d  P e p p e r  &  A l m o n d  P e s t o  S p a g h e t t i n i  

( V  &  G F  A v a i l a b l e )

P a n - F r i e d  C h i c k e n  B r e a s t ,  M a r s a l a  C r e a m  S a u c e ,  G r e e n  B e a n s  &  

C r i s p y  P a r m a  H a m

S e a r e d  T u n a  S t e a k ,  B a l s a m i c  O n i o n s ,  C a p e r s ,  T o m a t o ,  P o m e g r a n a t e  &  R e d  O n i o n

S a l a d  ( G F )

 


	PRE-THEATRE MENU
	STARTERS
	Soup of the Day Tuna Carpaccio, Pomegranate, Orange, Pickled Cucumber & Fennel (GF)  Grilled Peach, Mozzarella, Basil & Balsamic Glaze (V) (GF) Lamb Meatballs, Whipped Tahini, Roasted Pistachio & Parsley

	MAINS
	Goat’s Cheese, Beetroot & Spring Onion Risotto (V) (GF) Crispy Guanciale, Roasted Red Pepper & Almond Pesto Spaghettini  (V & GF Available) Pan-Fried Chicken Breast, Marsala Cream Sauce, Green Beans &  Crispy Parma Ham Seared Tuna Steak, Balsamic Onions, Capers, Tomato, Pomegranate & Red Onion Salad (GF)

	DESSERTS
	Passion Fruit & Pistachio Panna Cotta (GF) Summer Fruit Cheesecake (V) Selection of Sorbet (GF) (V) Chocolate Cake with Chantilly Cream (V)

	SIDES | £5.50
	Garlic & Rosemary Roast Potatoes ● Hand Cut Chips ● Seasonal Vegetables ● Rocket & Parmesan Salad



