
pRE-THEATRE
MENU

2 COURSES £20.95   3 COURSES £25.95

Available between 3pm-6pm everyday 



2 COURSES £20.95   3 COURSES £25.95

Starters

Pre-Theatre Menu

French Onion Tart (V)
Caramelised onions encased in a puff pastry tart

topped with gruyere cheese. 

Smoked Salmon Terrine *
Smoked salmon layered with lemon, dill and chive
cream cheese filling. Served with crusty bread and

rocket.

Soup Of The Day * (Ve)
Homemade, served with warm crusty bread and butter. 

MAINS

Homemade Pie of the Day (v)
Served with creamy mashed potato, seasonal vegetables and lashings of our homemade gravy. 

Braised Beef
Our signature dish; juicy, tender and flavourful braised beef, cooked in a rich red wine gravy. Served with creamy 

mashed potato and seasonal vegetables. 

Drinks Offers 

Vegetarian Chilli Con Carne (v) * 
A hearty and flavourful twist on the classic chilli con carne. Served with basmati rice and garlic bread.

(*) Gluten Free option available  (Ve) Vegan  (V) Vegetarian

ALL OUR FOOD IS FRESHLY COOKED AND MAY CONTAIN ALLERGENS. PLEASE ASK YOUR SERVER FOR MORE INFORMATION.
WE PRIDE OURSELVES ON SERVING FRESH HOMEMADE FOOD, NOT FAST FOOD. 

 WE THANK YOU FOR YOUR PATIENCE DURING BUSY PERIODS. 

Add a  bottle  of  house Red or White  for £17 .95  
Cocktail  Happy hour 2  of  the  same for £14  

Desserts
Sticky Toffee Pudding

A warm, indulgent dessert soaked in
toffee sauce, served with vanilla ice

cream.

Key Lime Pie
A zingy citrus filling on a crunchy granola base.

Served with a blackcurrant sorbet. 

Hot Chocolate Fudge Cake*
A rich and indulgent chocolate fudge
cake served with vanilla ice cream. 

Orange and Passionfruit Cheesecake (Ve)
A biscuit base with a tangy orange curd, finished with

a passion fruit glaze. Served with a 
blood orange sorbet. 

Crème Brûlée  *
A creamy custard topped with a crisp,

caramelised sugar crust. Garnished with fresh
raspberries and a shortbread biscuit.

Halloumi Fries * (V)
Golden brown halloumi fries served with sweet chilli

mayo. 

Bangers and Mash * 
A classic British dish; Cumberland sausages served on a bed of creamy mash, accompanied with seasonal

 vegetables and lashings of our homemade gravy.

Home Cooked Gammon and Chips *
Succulent slices of gammon served alongside golden-brown chips and garden peas. Topped with a fried egg.


