
 

Please inform a member of staff should any dietary requirements need to be catered for. 

Please note a discretionary service charge of 10% will be added to parties of six or above. 

Pre Theatre Menu 

Mon-Sat 5pm-6.30pm 

 

2 courses £17.95 

3 courses £22.95 

Inc. glass of wine 

 

Soup of the day (V) 

Breads, oils & tapenade 

Chicken liver pate, fig compote & toast 

Warm onion tart, hollandaise sauce & mesclun (V) 

 

Smoked chicken Caesar salad 

 

***** 

Local free range breast of chicken, chive mash, green beans & roasting 

juices 

Deconstructed Fisherman’s pie (see server) 

 

Risotto of wild mushrooms, peas tarragon & crème fraíche 

 

Confit belly of Fermanagh pork, mustard mash, wilted spinach, 

cauliflower puree & jus 

Linguini of roasted root vegetables & blue cheese 

 

***** 

Apple tart Tatin & vanilla ice cream 

 

A selection of homemade ice creams & sorbets 

 

Nougat glacé 

 

Chef’s dessert of the week 

 

 

Side Orders           

Triple cooked chips   £3.95   Champ    £3.95  

Parmesan & truffle Fries   £3.95   Greens of the day   £3.95  

Mixed house salad    £2.95   Onion rings    £2.95 

Sweet Potato Fries   £3.95   Green beans, parmesan & £3.95 

Shallots  


