THEATRE MENU

Gazpacho ENTREES

crab and avocado Pan fried dorade

bean cassoulet, gnocchi, red pepper veloutée
Asparagus and Parma ham g pepp

Beaufort cheese, cardamom yoghurt Cod Viennoise

spinach, mustard sauce
Smoked salmon tartar

summer vegetables, sweet and sour dressing Slow cooked chicken

. , . ) earl couscous, confit lemon, baba ganoush
Chicken liver and foie gras parfait . g

passion fruit purée

Cherry Orchard Farm pork cutlet

smoked bacon, cider and maple syrup

DESSERTS
Pavlova

strawberries and lemon

Coconut mousse
exotic fruit and pomegranate

Chocolate tart
marinated raspberry

Savarin
black cherry and almond sorbet

2 course £21.50
3 course £28.50

All prices are inclusive VAT. A discretionary 12.5% service charge will be added to your bill.
Some dishes may contain nuts.



