
M A I N S

S I D E S P U D D I N G S

A N  O P T I O N A L  12.5% S E R V I C E  C H A R G E  W I L L  B E  A D D E D  TO  YO U R  B I L L .

IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE 
PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU

Available Monday to Saturday from 5PM 
until 9.30PM 

Enjoy two courses for £17 
or three courses for £21

Pre/Post
Theatre

D R I N K S

Before

Barrel aged Negroni 
Gin, sweet vermouth, Campari 8.5

Hugo 
Gin, elderflower, mint, cucumber, soda 8

Pale Dutch 
White port, Double Dutch tonic, mint, lemon 6.5

After

Barrel aged Manhattan 
Bourbon, sweet vermouth, maraschino, bitters 8.5

Espresso Martini 
Vodka, espresso, sugar syrup 9

Mr. Black 4.2

S TA R T E R S

Hummus, dukkah, flatbread                                    

Salt & pepper squid, chilli, lime, aioli                   

‘Nduja croquettes                                                            

Honey roast ham, fried duck egg, hand cut chips                                                                                  

Beer battered fish & hand cut chips, mushy peas, tartar sauce                                                                                      

Sweet potato & lentil Wellington, parsley pesto, shaved sprouts                                                                       

Chicken & mushroom pie, mashed potato, green beans, gravy                                                                                                    

Green beans  

Fries 

Mash                                                                                 

Tomato salad 

Green salad 

Sticky toffee pudding, vanilla ice cream                              

Dark chocolate pot, crème fraîche,  
honeycomb                                                                       


