
Set menu 
Pre-theatre
Two courses 29  •  Three courses 34
Available from 5.30pm to 9.30pm, Tuesday to Friday

Our food and drinks are prepared in areas where cross-contamination may 
occur, and our menu descriptors do not include all ingredients. 

If you have any allergies, intolerances, or other dietary requirements, or if you 
require allergen information, please let us know before ordering. 

A discretionary gratuity of 12.5% is added to the total bill and divided fairly 
between the team and independently from the business. 

Adults require approximately 2000 kcal a day. 

V vegetarian  |  VG vegan  |  VGA vegan option available

The finer details

Marinated Olives VG  5

Chargrilled Salt-crusted Sourdough, black garlic butter V, VGA  5.5

Dry-cured Bacon & Old Winchester Croquette, tomato and basil ketchup 9.5 

Bites

Buttermilk Crispy Chicken, gochujang mayonnaise, chilli and spring onion

Crayfish Taco, spicy mango salsa, coriander and lime sour cream

Grilled Sourdough Welsh Rarebit, balsamic cherry tomatoes V

Starters

To Finish
Sticky Toffee Pudding, salted toffee sauce,  
vanilla bean ice cream V

Vanilla Crème Brûlée, all butter shortbread V

Two Scoops of Ice Creams V & Sorbets VG,  
ask what flavours we have today! 

Mains
Steak & Frites, 6oz Bavette steak, Koffman’s fries, watercress, peppercorn sauce

Chargrilled Salmon Fillet, Ortiz anchovy and Grana Padana Caesar salad, Caesar dressing

Soy & Sesame Shiitake Mushroom Udon Noodles, pak choi and broccoli, chilli, ginger, toasted seeds VG

Sides  6 each

Koffmann’s Fries or Chunky Chips VG  

Olive Oil Crushed Ratte Potato VG

House Salad, rocket, cherry tomatoes, red onion, house dressing VG

Seasonal Greens, garlic and chilli VG




