
  

 

 

 

 

 

 

 

 

 

 

 

 

                   

 
 

 Desserts 
  

  
CHEESE                                                                                                                                                                                                                                                                                                                                                                                                   

A plate of British and continental cheeses,  

homemade chutney, biscuits, grapes 
 

4 cheese selection           10.50    
                                                                                                                                                                                                                                                                                                                                                                                 

RHUBARB            7.50 
Rhubarb parfait, rhubarb jelly, vanilla poached rhubarb, 

ginger beer foam  

  

PLUM                            6.95 
Plum and almond tart, plum and port coulis, port gums 

  

TOFFEE APPLE                                       6.50 
Apple and caramel panna cottas, toffee apple flavours 

 

CHOCOLATE                                        7.50 
Chocolate delice, passion fruit curd, passion fruit sorbet 

 

 

PETIT FOURS                                           3.50 
Chef’s selection of 4 petit fours                                       

   

  

 

Side orders 
   

Hand cut chips with sea salt           3.50                                                                                                                                                                                                                                                                                                                                                                                     

 

Potato dauphinoise           3.50 

  

Mixed green leaf salad           3.50

          

Garlic mushrooms         3.50 

 

Sugar snaps         3.50 

 

Chantaney carrots                                             3.50      
 

Starters 
                                                                

                                                                   £  

BREAD BASKET 3.50 

Tapenade, balsamic, olive oil, butter 

 

SOUP (V)   5.95 

New England style sweet corn chowder  

 

ASPARAGUS   6.95                                                                                                                                                                                       
Grilled asparagus, poached egg, Parma ham 

   

TUNA    9.50 

Tuna tartare, compressed cucumber, lime dressing,  

Avruga caviar, wasabi mayonnaise and poached  

quail’s egg 

 

TERRINE     6.95 

Pork and drunken prune terrine, apple chutney 

 

SCALLOPS  10.95                     

Pan seared scallops, textures of cauliflower,  

Curried lentils 

 

PEAR AND CHICORY   (V)                               6.95  

Chicory, pear, toasted walnut tossed in  

Roquefort dressing, garlic cruets 

                     

GOATS CHEESE SOUFFLE   (V)    6.95                     

Rosary goats cheese soufflé, textures of beetroot  

As a main course   13.50 

 

Main Courses 
  

                                                                                            

RIB EYE                                                            22.50 
8 oz dry aged rib eye steak, braised flat mushroom, grilled 

tomatoes, thrice cooked chips and béarnaise sauce 

 

BOUILLABAISSE                                               16.50 
Market fish cooked in saffron and vegetable broth, braised  

fennel, saffron potatoes 

   

COD SALTIMBOCCA                                     16.95 
Cod wrapped in Parma ham with sage leave, chorizo  

puy lentils, crispy cod cheek 

  

DUCK                                                          18.50 
Roast breast of duck, fondant potato, spring vegetable 

Broth 

 

LAMB TWO WAYS                                                21.95   
Roast rump of lamb, slow cooked breast of lamb,  

dauphinoise potatoes, red wine poached shallots,  

aubergine puree and baby vegetables 

 

MUSHROOM AND SPINACH PANCAKE (V)   14.95   
Spinach, cheese and mushrooms wrapped in  

herb pancake, chopped herb puree, cheese sauce 

 
 

 

  All our food is cooked fresh to order. We therefore 

recommend these dishes if you are dining prior to a 

theatre performance. 
 

As far as we are aware none of our dishes contain any 

elements that have been genetically modified  
 

Although not containing nuts or flour some dishes may 

have traces 
 

Certain dishes may contain elements of shot 
 

"An optional service charge of 10% will be added 

to your bill" 
 


