
Pre-Theatre Menu
 

Starters
Home made Soup of the Day - £5.95

Chef’s Chicken Liver Pate with Port served with Balsamic Toast & Tomato Chutney - £5.95
Satay Chicken Skewers, served with Sweet Chilli Peanut Dipping Sauce & Asian Slaw - £7.50

Salmon & Cod Fishcake served with Chilli Mayonnaise - £7.50
Creamy Garlic Mushrooms in a White Wine Creamy Sauce on a Sourdough Bruschetta - £6.95

Baked Vegan Meatballs served over Sweet Chilli Relish with Vegan Parmesan - £7.95
 
 

Mains
8oz Sirloin Steak served with Chunky Chips, tomato, mushroom & onion rings – £21.95

Add – King Prawns, Pepper, Diane or Blue Cheese Sauce - £3.00
Chicken, Ham & Leek Pie served with Chunky chips greens and gravy - £14.95

10oz Gammon Steak, served with Chunky Chips, Pineapple or Egg with peas - £14.95
Traditional Fish & Chips served with Chunky Chips, Mushy Peas and Tartare sauce - £14.95

Pan Seared Salmon Fillet served on a Pea Risotto with Dill oil - £17.95
Chickpea & Sweet Potato Curry served with rice, poppadoms & mango chutney (Vg) - £16.95 

Add – Onion Bhaji, Garlic & Corriander Naan Bread (Vg) - £2.50 each       
 
 

Sweets
Warm Double Chocolate Brownie, Chocolate sauce & Vanilla Ice Cream - £7.50

Homemade Cheesecake of the Day served with Fruit Compote and Sorbet - £7.50
Belgian Waffle, caramelised banana, toffee sauce and honeycomb ice cream - £7.95

Winter Berry Pavlova served with Raspberry Coulis and Chantilly Cream - £6.95
Vegan Belgian Chocolate Orange Tart served with fruit compote & sorbet - £7.50

Trio of Ice Creams/Sorbet - £5.95
 
 

Please advise a member of staff if you have any allergies or food intolerances as some dishes may contain ingredients not
listed on the menu. All our food is, where possible, locally sourced and prepared fresh to order.

 


