m PRE-THEATRE MENU =

2 Courses
£16.50

3 Courses
£18.50

Chicken Liver Paté,
pink peppercorn butter, quince & pearl onion preserve
with toasted sourdough

Classic Carrot & Orange Soup,
with fresh pea shoots

Blacksticks Farmhouse Cheese Salad,
creamy blue cheese, apricots, caramelised almonds, orange & maple dressing

Roast Fillet of Cod,
piquillo pepper & fennel casserole with confit new potatoes

Pan Roasted Corn Fed Chicken,
grilled spring onions, potato purée, sun dried tomato & broad beans
with red wine & tarragon sauce

Stilton, Broccoli, Leeks & Spinach with Puff Pastry,
cream sauce with a golden raisin & pine nut relish

Passion Fruit & Vanilla Creme Brilée,
shortbread biscuit

Glazed English Rhubarb & Custard Tart,
blackberry Chantilly & poached rhubarb
’@ Dark & White Chocolate Brownie,

chocolate sauce & Dorset clotted cream

For food allergy & intolerance information,
please ask a member of staff before ordering.

Please note that a discretionary 12.5% service charge will be automatically applied
to your total bill.

Some dishes may be subject to seasonal change.
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