JANUARY
SALE!

2 COURSES
£15.00

3 COURSES
£18.00

PRE-THEATRE MENU

AVAILABLE 12pm - 7pm

HOMEMADE SOUP OF THE DAY
Warm bread roll and butter

CHORIZO & ROASTED
PEPPER FRITTATA
Rocket leaves, balsamic glaze

BEETROOT FALAFEL (ve) (gf) &
Houmous, herb & mint salad e

SUPERFOOD SALAD (ve) (gf)
Quinoa, red cabbage, rocket,
toasted pumpkin seed, falafel
crumb, beetroot glaze

THICK CUT SKIN ON CHIPS £2.95

SKIN ON FRIES £2.95
GARLIC & MOZZARELLA £4.95
FLATBREAD

WHOLE BATTERED £4.50
ONION RINGS

MIXED SALAD WITH £3.50
BALSAMIC GLAZE

CHAR GRILLED TENDER £4.50

STEM BROCCOLI

CHAR GRILLED CHICKEN
BREAST (gf)

Spring onion mash, peppercorn
sauce

SPANISH STYLE HAKE FILLET (df)
Butternut squash, chorizo, cherry
tomato patatas bravas

ANGUS BEEF STEAK
CHEESEBURGER

Seeded brioche bun, Monterey
jack cheese, skin on fires, burger
sauce

NO-MEATBALL SPAGHETTI (ve)
Plant based, tomato and herb
ragu, crispy kale

SWEET POTATO,RED ¥
PEPPER & BUTTER BEAN ="
JALFREZI (ve) (gf)

Coriander and turmeric rice

v

VEGANUARY

SEE THE ABOVE ICON FOR
OUR VEGANUARY CHOICES

CHOCOLATE BROWNIE
Warm with vanilla pod ice
cream

CRISPY APPLE GYOZA (ve)
Warm with Plant based cream

RHUBARB & GINGER TORTE (ve) (of) ¢
Ginger crumb, Chocolate flakes ="

SELECTION OF DAIRY ICE CREAMS
Vanilla pod, double chocolate, raspberry

ripple

Please ask your server for details on allergens and ingredients

(v) Vegetarian (ve) Vegan (gf) Gluten Free



