Starters

GARLIC PRAWNS £7.00

King prawns in a garlic and herb butter, served with
soft warm ciabatta.

Calories: 366 | Allergens: (cr)(g)

QUESADILLA £6.50

Tortilla filled with melted mozzarella, feta and
spinach, served with salsa verde.

Calories: 727 | Allergens: (g)(m)(mus)(s) | v

CRISPY CAULIFLOWER BAO BUN £5.50

Cauliflower coated in a spiced tempura served in a
fluffy bao bun with sriracha mayo and Asian slaw.

Calories: 537 | Allergens: (g)(sy) | v

GREEK STYLE SHEESE SALAD £4.50

Cabbage salad with Greek style sheese and crunchy
cashews, garlic soy dressing.

Calories: 284 | Allergens: (n)(g)(sy)(ses) | ve

SOUP OF THE DAY £5.50

Served with Artisan bread and butter.

Please ask your server for allergen and calorific information.

PROSCIUTTO, WHIPPED RICOTTA £8.50
AND HOT HONEY BRUSCHETTA

Creamy whipped ricotta, infused with hot, sweet,
sticky honey. Prosciutto ham, finished with chilli
flakes, served on chargrilled bread.

Calories: 555 | Allergens: (g)(m)(s)
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BREAD BASKET £4.50

Warm breads, featuring rye and caraway, cheddar
and jalapefio, tomato and oregano focaccia.
Balsamic and olive oil dip.

Calories: 1006 | Allergens: (g)(m)(s) | v

OLIVES £3.50

Kalamata and Greek green olives with capers, garlic
and parsley.

Calories: 246 | ve

Sharer

GREEK MEZE PLATTER £14.50

Sharing platter of grilled halloumi, sweet potato
falafels, homemade paprika houmous, tzatziki dip
with zesty olive and lemon dressed salad.

Served with warm flatbread.

Calories: 775 | Allergens: (g)(m)(s) | v

Try our app.
Order drinks and snacks right to your

theatre seat for the interval.
Scan the QR code.

Spritz

APEROL SPRITZ

The classic Italian cocktail - Aperol, prosecco and a
splash of soda.

HUGO SPRITZ

Elegance in a glass - St Germain elderflower liqueur,
prosecco and a splash of soda.

LIMONCELLO SPRITZ

Lemons from the Amalfi coast made into refreshing
limoncello, prosecco and a splash of soda.

Wine By the bottle
White
RESERVE MIROU PICPOUL

Bright and fresh, this Picpoul from Pinet offers zesty
citrus fruit and a fuller body - like a sun-kissed
Muscadet from the Mediterrean coast.

ERRAZURIZ WILD FERMENT
CHARDONNAY

Rich and buttery with great complexity, this standout

New World Chardonnay shows true individuality.

Red

DA LUCA NERO D'AVOLA TERRE
SICILIAN

100% Nero d'Avola from Sicily's volcanic sails.
Bursting with fresh cherry, bramble, and mixed berry
oak fruit, finshing with a touch of vanilla.

ZUCCARDI BRAZOS MALBEC

This Malbec bursts with juicy cherry, plum, and

blackberry flavours. Smooth and medium-bodied, it's
rich yet balanced, finishing with ripe fruit and a hint of

lingering spice.

£13.00

£13.00

£13.00

£38.75

£38.75

£33.00

£42.00



Main Courses
PULLED BEEF LASAGNE

Slow braised beef brisket ragu layered with soft
pasta, topped with béchamel sauce.
Served with garlic and herb ciabatta.

Calories: 1239 | Allergens: (c)(g)(m)(s)

CLASSIC THREE CHEESE
BEEF BURGER

Grilled 60z beef burger, with a cheddar, red Leicester
and mozzarella blend. All in a brioche style bun with
rocket, a side of paprika seasoned fries and balsamic
onion relish.

Calories: 987 | Allergens: (g)(m)(s)

SPINACH AND FALAFEL BURGER

Middle Eastern spinach and falafel burger, topped
with crumbled sheese, rocket, tangy balsamic onion
relish, served in a brioche style bun with paprika
seasoned fries.

Calories: 790 | Allergens: (g)(s) | ve

CRISPY PORK BELLY

Slow cooked crispy pork belly, creamy potato au
gratin, cauliflower and cheddar puree and tempura
cauliflower florets.

Calories: 989 | Allergens: (m)

MOROCCAN SPICED HARISSA
CHICKEN

Harissa marinated grilled chicken supreme, served
with roasted pepper and red onion couscous, tangy
pomegranate seeds, drizzled with paprika yoghurt.

Calories: 679 | Allergens: (g)(m) | ngci

CRISPY CAPRESE CHICKEN

Panko coated chicken breast topped with melted
buffalo mozzarella and cherry tomatoes. Paprika
flavoured patatas bravas style and broccoli with a
light basil dressing.

Calories: 637 | Allergens: (g)(e)(m)

£16.00

£12.95

£10.95

£13.95

£13.50

£15.95

WILD MUSHROOM COTTAGE PIE

Sautéed mushrooms in a creamy garlic sauce,
topped with smooth mash potato, served with
carrots and savoy cabbage.

Calories: 506 | ve

MEDITERRANEAN STUFFED
SWEET POTATO

Roasted sweet potato, filled with oven roasted
sweetcorn and chickpeas. Olives, diced tomatoes,
cucumber and red onion. Finished with crumbled
cheese and a mint yoghurt dressing.

Calories: 570 | Allergens: (g)(s) | ve

THAI COD LOIN

Grilled cod loin, lightly spiced coconut sauce, served
with fragrant jasmine rice and apple radish slaw.

Calories: 655 | Allergens: (c)(f)(s) | ngci

ASPARAGUS AND PEA PRIMAVERA

Seasonal asparagus, courgette ribbons and peas
tossed with farfalle pasta tossed in a rich creamy
lemon and italian hard cheese sauce.

Calories: 728 | Allergens: (e)(g)(m)(s) | v

Sides

GARLIC BREAD WITH CHEESE
Calories: 458 | Allergens: (g)(m)

PAPRIKA SPICED FRIES
Calories: 454 | v ngci

PANZANELLA SALAD

Our take on a classic Tuscan salad, crusty bread, ripe
tomatoes and torn mozzarella.

Calories: 308 | Allergens: (g)(m) | v

£12.95

£12.95

£18.95

£9.95

£3.50

£3.50

£5.50

Desserts

TRIPLE CHOCOLATE FONDANT

Indulgent milk chocolate fondant, white chocolate
ganache, dark chocolate sauce.
Add a scoop of ice cream, £1.50 supplement.

Calories: 593 | Allergens: (e)(m)(sy) | v ngci
COCONUT PANNA COTTA

Refreshing coconut and vanilla panna cotta served
with a fresh mint and mango salsa and lemon crumb.

Calories: 339 | Allergens: (sy)(s) | ve ngci

PISTACHIO, LEMON AND
RASPBERRY TART

Shortcrust pastry case filled with lemon mousse,
raspberry compote and sprinkled with crunchy
pistachios.

Calories: 585 | Allergens: (g)(m)(n)(s) | v
STRAWBERRY & CREAM ETON MESS

A British classic, chantilly cream, mixed with
strawberry compote and crushed meringues.

Calories: 463 | Allergens: (e)(m)(s) | v ngci

AFFOGATO

Vanilla clotted cream ice cream served with a shot of
espresso on the side.

Calories: 225 | Allergens: (m) | v
MARSHFIELD FARM ICE CREAM

Choose three scoops of today's selection of ice
creams, topped with your choice of sauce & a wafer.

Please ask your server for allergen and calorie information.

£6.50

£4.95

£5.95

£4.50

£3.50

£4.95

Did you know the table is yours
for the show?
Why not order now and return to
your table in the interval to enjoy
drinks, coffees or dessert.

All of our food is prepared in a kitchen where all allergens are present. Our menu descriptions do not include all ingredients - if you have a food allergy, please let us know before ordering.

Full allergen information is available. The recommended daily calorie intake for adults is typically 2,000 kcal.
(v) = Vegetarian | (ve) = Vegan | (ngci) = Non-gluten containing ingredients

(c) = Celery | (cr) = Crustaceans | (e) = Egg | (m) = milk | (mus) = Mustard | (f) = Fish | (g) = Gluten | (n) = Nuts | (s) = Sulphites | (sy) = Soy | (1) = Lupins | (mos) = Mollusc | (p) = Peanuts | (ses) = Sesame
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