
LUNCH & PRE-THEATRE MENU - 2 COURSE MEAL £19.95 - 3 COURSE MEAL £23.95
» Available from 12 - 3.00pm and 5pm - 6.30pm »

S T A R T E R S
ROASTED JERUSALEM ARTICHOKE SOUP

dehydrated granny smith apple • fresh black truffle • artichoke crisps
CONFIT CHICKEN ROULADE

baby gem • crispy cured pig • cucumber ribbons • charred focaccia • smoked garlic • parmesan
NORTH SEA SALT CRISPY BABY SQUID

spring onion salsa • chilli jam • micro coriander cress • fresh lime
HERITAGE BEETROOT RAVIOLI SALAD

Sainte-Maure goat's cheese curd • beetroot coulis • candied hazelnuts
WILD BERRIES CURED SCOTTISH SALMON

fresh horseradish chantilly • caper berries • nasturtium blue

M A I N  C O U R S E S
PAN ROAST SCOTTISH SALMON…

cauliflower porridge • pak choi • Samphire seaweed • sauce vierge
NORTHFOLK CHICKEN SUPREME…

caponata • chicken consommé • garlic chives
CONFIT WELSH LAMB SHOULDER

lamb neck croquettes • ratatouille • parsnip puree • onion pearls • lamb jus
BAKED MISO AUBERGINEÆ…

pink ginger • smoked aubergine caviar • sauce vierge
FRESH SHEEP RICOTTA GNUDIÆ…

charred celeriac • baked beetroot • heritage baby carrot • beurre noisette

S I D E  D I S H E S
BLACK TRUFFLE MAC & CHEESE  6.50Æ… ROSEMARY RATATOUILLE  4.50Æ…

CHILLI & GINGER PAK CHOI  4.50Æ… SKIN-ON FRENCH FRIES  3.95Æ…

WILD ROCKET SALAD  3.50Æ… TRUFFLE POLENTA CHIPS  4.50Æ…

D E S S E R T  M E N U
APPLE TARTE TATIN

lavender & white chocolate ice cream • rose petal meringue
PASSION FRUIT CHEESECAKE

gingernut soil • raspberry & lime sorbet • macaron
CAMOMILE CREME BRULEE

charred compressed pineapple • strawberry & mint sorbet
ESPRESSO DATES PUDDING

Amaretto mousse • Irish coffee ice cream

Please ask your server for allergens. A discretionary 12.5% serv. charge will be added to the total bill


