
 

 
  

 
 

PRE-THEATRE MENU 
Two course 25 

Three course 29 
 

Pre-Theatre is available until 7pm 
 

STARTERS 

SOUP OF THE DAY served with crusty bread (DFO, GFO, VO) 

WILD MUSHROOM & CHICKEN LIVER PARFAIT served with Chutney & Toasts (GFO) 

PANKO BREADED HALLOUMI STICKS with a choice of sweet chilli, garlic mayonnaise or BBQ dip (VO) (GFO) 

CREAMY GARLIC MUSHROOM served with a parmesan crust & warm bread (GFO) 

 

MAINS 

SEAFOOD LINGUINE with Parsley & Parmesan  

BEER BATTERED COD & CHIPS served with peas and tartare sauce (DFO) 

TWICE COOKED BELLY PORK served with Herb Roasted Potatoes, Tenderstem Broccoli & Burnt apple purée & Red wine Jus (DF, GFO)  

THAI SPICED CHICKEN CURRY served with rice (DF, GFO) 

WILD MUSHROOM & TRUFFLE OIL RISOTTO (VO, GFO)  

BRASSERIE BEEF BURGER served in a Toasted Bun with Homemade Burger Relish, Burger Cheese, Crisp Baby Gem Lettuce 

with Fries & Salad (DFO) 

 

DESSERTS 

WARM CHOCOLATE BROWNIE served with chocolate sauce & vanilla ice cream (GFO)  

CLASSIC CRÈME BRÛLÉE served with Raspberry Sorbet 

BISCOFF-BASED CARAMEL CHEESECAKE served with Chocolate Ice Cream  

SELECTION OF ICE CREAMS OR SORBETS (3 scoops) (VO) 

 

SIDES (EXTRA) 

FRIES 5.50                                                                                                 DRESSED SALAD 5.50 

TENDERSTEM BROCCOLI 5.50                                                      CRISPY OR ROAST POTATOES 5.50 

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

Please always inform your server of any allergies or intolerances before placing your order. We are happy to share our allergen information with you for the 14 
allergens recognised by the Food Standards Agency. Our information is based upon set recipes and therefore does not include any additional allergen 

ingredient information for side orders, dressings or sauces that you may choose to add. Out team cannot provide advice on what is safe for you to eat or drink 
and it is our policy that we do not modify any specific dishes or recipes. Please therefore choose a suitable dish for your specific allergy or intolerance and any 

requests outside of the 14 allergens will be detailed as a special dietary request/kitchen message only. Our food is prepared in shared preparation and 
cooking areas and as a result cross contamination may occur, and fried items including different allergens may cooked in the same oil. We provide “may 
contain” information where our suppliers have indicated cross contamination risks during the manufacturing and supply process. If food is served within 

packaging please refer to the manufacturer’s labelling. Whilst we take care preparing your food and have procedures in place to reduce cross contamination, 
we are unable to fully guarantee any food or drink is completely free from any allergen ingredients. Gluten Free dishes are offered with procedures in place to 

protect the integrity of dishes, ingredients and prepackaged products at a level of no more than >20ppm 

 

 

 


