
M A I N  C O U R S E  &  A  D R I N K
£ 2 0  P E R  H E A D

P R E - T H E A T R E  D I N N E R  M E N U

PA D R O N
P E P P E R S  ( V E )

7 . 5

S P I C E D  M I X E D
N U T S  ( V E )  ( S E )  ( N )

4 . 5

G O R D A L
O L I V E S  ( V E )

4 . 5

B R E A D
( G )  ( D )

4 . 5

T R U F F L E
F R I E S  ( D )

6 . 5

F R I E S
( V E )
4 . 5

S E A S O N A L
G R E E N S  ( V E )

4

S I D E
S A L A D  ( V E )

3 . 5

M I S O  G L A Z E D  S A L M O N
tenderstem broccoli & mixed

tomato & herb salad
( S )  ( S U )  ( F )

S H E P H E R D ’ S  P I E  ( V E G A N )
puy lentils, carrots, onions, celery, topped with

mashed potato, red wine jus & tenderstem broccoli 
( V E )  ( S U )

R A R E  H E R B E D  T U N A
sweet potato rosti, edamame

beans & mango salsa
( S )  ( S E )  ( F )

R A R E  D U C K  B R E A S T
potato gratin, red cabbage,

seasonal greens & red wine jus
( D )  ( S U )

2 3 0 g  D R Y- A G E D  S I R L O I N  S T E A K
( £ 1 0  s u p p l e m e n t )

french fries, seasonal greens,
garlic & herb sauce

F O R  T H E  TA B L E

S I D E S

We work closely with one of London's most respected butchers HG Walter, who consistently produce
the best British meat that rates highly in provenance, welfare, and flavour. HG Walter select our beef
for its marbling, and dry age our prime cuts in their Himalayan salt chambers for a minimum of 28 days.

D E S S E R T  O F  T H E  D AY  A V A I L A B L E  F O R  £ 7

(VE) VEGAN   |   (G) GLUTEN   |   (D) DAIRY   |   (N) NUTS   |   (S) SOYA   |   (SE) SESAME

(SU) SULPHATES   |   (E) EGGS   |   (M) MUSTARD   |   (F) FISH   |   (MO) MOLLUSCS

(CR) CRUSTACEAN   |   * CAN BE MADE WITHOUT LISTED ALLERGEN ON REQUEST

C H O O S E  F R O M  A  G L A S S  O F  P R O S E C C O  O R  G L A S S  O F
H O U S E  W I N E  O R  B O T T L E  O F  B E E R  O R  2  S O F T  D R I N K S  

A L L  G U E S T S  M U S T  O R D E R  F R O M  T H E  S A M E  M E N U




