
S T A R T E R S

HOMEMADE SOUP OF THE DAY 
Warm artisan bread

 SMOKED HADDOCK & DILL  FISHCAKE Supplement £1.50 
Pea puree, poached egg, hollandaise sauce

BBQ CHICKEN WINGS Supplement £1.50 
Celery crudities, ranch dressing

THYME MARINATED BEETROOT 
Whipped goat’s cheese, orange poached pear, candied walnuts

M A I N S

SUN-BLUSHED TOMATO FREGOLA SARDA Supplement £1.00 
Pecan, artichoke, rocket, salsa verde 

BRAKSPEAR ALE BATTERED HADDOCK 
Mushy peas, triple cooked chips, tartare sauce, lemon

GRILLED GLOUCESTER OLD SPOT PORK SCHNITZEL  
Baby fennel, apple, celery, herb dressing 

PEA & ASPARAGUS RISOTTO 
Wild garlic, Parmesan, truffled egg

PAN SEARED POLLOCK Supplement £1.00 
Chorizo, crumbled goat’s cheese, tomato & butterbean stew

   
D E S S E R T S

WARM CHOCOLATE BROWNIE 
Toffee sauce, popcorn, salted maple ice cream

SUMMER PEACH MELBA PAVLOVA 
Raspberry ripple ice cream

PEANUT BUTTER PARFAIT Supplement £1.00 
Salted dulche de leche, coconut cookies 

TWO SCOOPS OF PURBECK OF DORSET  
ICE CREAM & SORBET SELECTION 

Experience the taste & quality of Purbeck ice cream farm made in Dorset  
entirely natural, additive free & distinctly different

An optional 10% service charge will be added to all dining bills. 100% goes to the staff.

Some of our dishes contain nuts. Please let us know if you have any allergies.

V - VEGETARIAN   VG - VEGAN  GF - GLUTEN FREE

Pre-Theatre Menu


