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Mains
 

 Starters
 

Sides
Buttered jersey royals
Seasonal salad
Sprouting broccoliHandmade tagliolini

 

Beetroot & goat's cheese arancini 

 

Haddock & pommes Anna
 

2-course menu____________________________28
3-course menu ____________________________38

Chicharrón, red wine, chilli salsa

Courgette, mint cream, goat's cheese, lemon

Beetroot, goat's cheese, tarragon aioli

Available 12:00 PM and 6:00 PM

Pea purée, pommes Anna, tartare sauce, curry oil

Lemon posset

Theatre menu

Desserts

Add on £5 
Corn-fed chicken breast 

 Wye Valley asparagus, asparagus & wild garlic purée,
creamed spinach, chicken Madeira jus

Nduja tostada

Chilled watercress soup
Rocket oil, pecorino

Rosemary tuile, micro lemon balm,
lemon oil

Chocolate tonka mousse
Thyme shortbread, Chantilly cream

Sorbet selection
Two scoops of sorbet
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	Corn-fed chicken breast
	Wye Valley asparagus, asparagus & wild garlic purée, creamed spinach, chicken Madeira jus
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