
Pre Theatre Menu

EXTRA SIDES
Olives £5 | Baked Bread & Oregano Butter £5 | Fries £5

Sweet Potato Fries £6 | Truffled Mashed Potato £8 | Truffle Fries £9

Queen Butter Beans extra large Creamy Beans with Ricotta, Lemon & Basil Pesto (gf, v)
Beef Carpaccio with Chimichurri Sauce, Parmesan & Balsamic Dressing (gf)

Beetroot Heritage Salad with Granny Smith Apple & Black Garlic Ketchup, Balsamic Dressing (gf, vg) 
Tahini Aubergine with Miso Glaze, Pomegranate, Sesame Seeds & Pistachio (gf, vg)

Act I

Traditional Tiramisu with Coffee Amaretto Soaked Lady Fingers, Mascarpone Cream & Cacao Powder (v)
Flambé Pineapple with Dark Rum, Spiced Syrup, Orange Jus, Salted Almonds & Coconut Sorbet (gf, vg)

3 Scoops of Ice Cream or Sorbet Ice Cream: Pistachio, Vanilla Bourbon, Salted Caramel (v, gf)
Sorbet: Mango, Coconut, Chocolate (vg, gf)

Act III

our special set menu served with timing in mind, so you’re seated before the lights go down

Porcini Risotto with Porcini Sauce, Shimeji Mushrooms, Parmesan Cheese & Truffle Oil (gf, v)
Chicken Breast with Lemon Sauce, Baby Potatoes, Baby Gem Lettuce & Chimichurri Sauce (gf)

Truffle Burger Two Beef Patties, Cheddar, Mixed Mushrooms, Onions & Japanese Mayo Truffle Sauce
(upgrade to Wagyu Beef Patty +£6)

Cauliflower Steak with Smoky Cashew, Red Pepper Dip, Cashew Nuts & Pomegranate Molasses (gf, vg)

Act II

YOUR CHOICE OF
2 Courses £30pp
3 Courses £35pp 

Please notify the team about any allergies or intolerances.
All deep fried dishes (fries, sweet potato fries, padron peppers) may contain GLUTEN and SOYA due to oil cross contamination.

An optional 12.5% service charge is added to your bill and distributed via revenue approved tronc.
v: Vegetarian  vg: Vegan  gf: Gluten-Free




