
P R E - T H E A T R E  M E N U
TWO COURSES £32 THREE COURSES £38

S T A R T E R S

S I D E S

Confit Chicken Terrine
hazelnuts, piccalilli 

Isle Of Wight Heritage
Tomato & Burrata Salad

Truffled Butter Mash
Potato | £8

Tenderstem Broccoli (ve) | £6

Thick Cut Chips | £6

Radicchio & Chicory Salad | £6
shallot dressing, crispy onion 

Confit Chicken Terrine
hazelnuts, piccalilli Scottish Smoked Salmon

horseradish toast 
Roasted Tomato & Pepper 
Soup (ve)
sourdough toast

M A I N S

Herb Roasted Half Chicken
fries, green salad

Celeriac & Puy Lentil Pie (ve) Cod Loin With Herb Sauce
caper, cucumber, mussels

Minute Steak
peppercorn sauce, fries

D E S S E R T S

Summer Berry Pavlova
whipped cream, fresh berries

2 Scoop of Ice-Cream 
madagascan vanilla, strawberry, chocolate

Dark Chocolate Mousse
amarena cherry

ONE HOUR OF UNLIMITED
BLOODY MARY £30ppFEAST FOR FOUR £99

THE ULTIMATE SHARING ROAST
Enjoy our award-winning roast for four. Served sharing style, with three succulent 
meats: half roast chicken, beef strip-loin and lamb shank. Served with pigs in blankets 
and unlimited accompaniments of potatoes, hispi cabbage, glazed carrots, gravy, 
Yorkshire puddings

JOIN US ON SUNDAY FOR

One Course ......................... £30

Two Courses ....................... £36

Three Courses ................... £41

“LONDON’S  
BEST SUNDAY 
ROAST” 

Marinated Gordal Olives | £5

Chilli Honey Mustard
Chipolatas | £8

Ham & Cheese Croquettes | £8

Baked Sweetcorn Ribs | £8

Pork Scratchings | £5

Scotch Egg | £8

Ve Vegan. Please let us know when placing your order if you have any food allergies or an intolerances. While we take extreme cautions to 
minimize the risk of cross-contamination, we cannot guarantee that any of our food are free from specific allergies, please scan the QR code to 
view allergens.Prices are inclusive of VAT at the standard rate. A discretionary service of 12.5% will be added to your bill.

Please scan for 
allergen matrix



PRE-THEATRE MENU


