
 

 
  

 
 

Pre-Theatre Menu 
Two course £22.00 

Three course £26.00 

 
 

Starters 
Soup of the Day with Crusty Bread (DFO, GFO, VO) 

Homemade Chicken Liver Pate with Chutney and Toasted Ciabatta (GFO) 

Grilled Halloumi with Mixed Leaf and Sweet Chilli Dressing (GFO) 

Sun blush Tomato with Red Onion and Basil Bruschetta (VO, GFO) 

 
Mains 

Beer Battered Cod & Chips with Peas and Tartare Sauce (DFO, GFO) 

Seafood Linguine with Parsley and Parmesan  

Twice Cooked Belly Pork with Herb Roast Potatoes, Seasonal Veg, and Red Wine Jus (DFO, GFO) 

Mediterranean Vegetable Linguine with Tomato and Herb Sauce 

Wild Mushroom and Truffle Oil Risotto (VO, GFO) 

Brasserie’s Beef Burger served in a Toasted Bun with Fries & Salad 

Burger toppings (£1 each) Cheese/Sautéed Onions/Grilled Mushrooms/Streaky Bacon/BBQ Pulled Pork 

 

Desserts 

Warm Chocolate Brownie served with Chocolate Sauce & Vanilla Ice Cream (GFO)  

White Chocolate Cheesecake served with Raspberry Sorbet (DFO) 

Coconut Crème Brûlée served with Mango Sorbet 

Selection of Sorbets & Ice creams (3 scoops) 

 

Sides (extra) 

Fries £4.00                                                                                            Greek Salad £4.50  

Roasted Potatoes £4.00                                                                    (Main Course Option £8.00 with Chicken £12.00) 

Seasonal Vegetables £3.50                                                               Caesar Salad £5.50 

Mash Potato £4.00                                                                             (Main Course Option £9.00 with Chicken £13.00) 

Dauphinoise Potatoes £4.50                                                            Dressed Salad £3.00 

 

(GF/GFO = Gluten Free/Can be Adapted | DF/DFO = Dairy Free/ Can be Adapted | VO = Vegan Option 

If you have any special dietary requirements or allergies, please let us know. 

 

 


