Pre-Theatre menu
from 5.30pm to 6.30pm
2 Courses £22.00 | 3 Courses £25.00
Aperitifs & Soft Drink

God Save the Queen
Sipsmith gin, St-Germain elderflower liqueur, fresh cranberry juice
Perfect Negroni – Sipsmith gin, Campari, Antica Formula
Tutti Frutti Spritz’
Fresh cranberry juice, Fever Tree ginger ale, mixed fruits & lime juice
Lost and Grounded Brewer, ABV 4.8%, Bristol, England
In association with Martin Parr, presents “Only Human” Lager

£12.00
£10.00
£5.50

£5.00

First courses

Butternut squash soup, crispy sage (v)
Pickled herring, red beetroot, pickled cucumber, horseradish crème fraîche
Proscuitto crudo, celeriac remoulade, capers, parsley

Main courses
Beetroot risotto, pea shots, lemon dressing (v)
Pan fried hake fillet, olive oil mashed potatoes, black olive tapenade
Roast corn fed chicken breast, parsnip purée, Madeira sauce

Sides (v) £3.75
Spring greens / Minted new potatoes / Triple cooked chips
Glazed chantenay carrots / Seasonal leaf salad

Puddings

Amaretti chocolate mousse, crème Chantilly (v)
Vanilla panna cotta, rhubarb compote
Portrait ice cream & sorbets (v)

Vanilla, chocolate, salted caramel, mango, blood orange

British cheeses, oatcakes, fruit bread, quince jelly (£3.00 suppl.)
Selection –Oxford Isis* (v) / Barkham Blue (v) / Tunworth* / Golden Cross* (v) / Lincolnshire Poacher*

If you suffer from an allergy or food intolerance, please notify a member of staff.
All prices include VAT. A discretionary service charge of 12.5% will be added to your final bill.
We are open daily for breakfast, lunch and afternoon tea from 10am.
Thursday to Saturday only, Pre theatre is served from 5.30pm & Dinner from 6.30pm.
Please ask a member of the team about reserving a table for your next celebration.

Marinated
stuffed olives £4.50
Rosemary
Mixed nuts

Wine of the night
Tempranillo/Syrah, El Futuro no esta escrito, Spain, 2017
175ml - £9.00 / 250ml - £12.50

* Made from raw milk

Nibbles

£3.75

Plate of French salami,
‘Jesus de Lyon’ £5.95

