
 

If you have a food allergy, intolerance or sensitivity, please speak to your 
server about ingredients in our dishes before ordering your meal. Prices 
include VAT. A discretionary 15% gratuity will be added to your bill.  
Scan to view calorie menu. 

P R E - T H E A T R E  M E N U  
Monday to Friday 12:00pm until 5:45pm 

2 courses £59 3 courses £66 
 

Malted sourdough bread  
marmite brown butter 

£5.50 
 

S T A R T E R S 
 

Chicken & mushroom terrine  
coppa ham, mushroom ketchup 

 

Chalk stream trout   
fine bean relish, watercress mayonnaise 

 
Cauliflower velouté  

hazelnut pesto, onion bhaji  

 
M A I N S 

 

Roasted hake & barley risotto  
Jerusalem artichoke, crispy kale & pickled apple 

 
Guinea fowl supreme  

Madeira jus, braised Savoy cabbage, bacon lardons 
 

Roasted pumpkin gnocchi  
Brussels sprout tops, seeds, crispy sage, curry oil 

 
Beef Wellington  

pomme purée, truffle, red wine jus 
supplement £26 per person 

 
S I D E  O R D E R S at £8.50 

 

Pomme purée | “Bloody Mary” fries |  
Dressed mixed leaf salad | Sautéed spinach |  
Green beans, shallot, chilli & ginger dressing  

 
D E S S E R T S 

 

Sticky toffee pudding  

honey ice cream 
 

Madagascan vanilla baked cheesecake  
plum compote, honeycomb  

 

Cheese selection  
Dorstone, Tunworth, Cashel Blue 
fig & apple chutney, figs, crackers 

supplement £12 per person 


