
T H E A T R E  M E N U



Three Courses £ 1 7 . 9 5
{including a drink}

M O N D AY  -  S A T U R D AY 
1 7 : 0 0  -  1 9 : 0 0

MAKE FRIDAYS EXTRA SPECIAL
U P G R A D E  Y O U R  L U N C H  T O  I N C L U D E  2  H O U R S  O F  

U N L I M I T E D  F I Z Z ,  M O C K TA I L S  O R  P I M M S  F O r  J U S T  £ 1 0 p p

F R I D A Y  &  S AT U R D AY 
1 2 : 0 0  -  1 4 : 0 0

T H E A T R E  M E N U

s ta r t e r s
R o a s t  T o m at o  S o u p 

Red peppers, basil, pine nuts & Parmesan  D N

K a l e  C a e s a r 
Soft-boiled egg, Parma ham, anchovies, aged Parmesan  D E F G Sd

C a r r o t  &  C u c u m b e r  R i b b o n s 
Orange, walnuts, thyme & black olives  N V Vg

m a i n s
H A K E 

Butter beans, braised fennel, potato, chorizo, garlic aioli  D E F Gr

P o r k  c h o p 
Salt baked celeriac, tenderstem broccoli, Bramley apple  D Sd

t e m p u r a  t o f u 
Chips, crushed peas, lemon, vegan tartare sauce  G S Sd V Vg

d e s s e r t s
wa r m  b a k e w e l l  t a r t 

Clotted cream  D E N V

C h o c o l at e  B r o w n i e 
Vanilla ice cream  D E N V

P i n e a p p l e  c a r p a c c i O 
Lemon sorbet  V Vg

Allergen Key C Crustaceans Ce Celery D Dairy E Eggs F Fish P Peanuts G Gluten L Lupin N Nuts Mo Molluscs 
Mu Mustard S Soya Sd Sulphur Dioxide Se Sesame Seeds V Vegetarian Vg Vegan Gr Garlic

Two Courses £ 1 4 . 9 5


