
 
 

   
SAMPLE MENU ONLY              
Starters 
 
Pea and Mint Soup £4.75 
Salt Cod Fritters with tomato confit and aioli £5.95 
King Prawns ‘Gremolata’ £6.95 
Home-cured and apple wood smoked Scottish Salmon with  
capers, red onion and parsley £7.25 
Aubergine, buffalo mozzarella and red pepper roulade with  
gazpacho dressing £5.95 
Crispy Sweet Chilli Duck with watercress salad £6.25 
Honey roasted Wiltshire Ham with pickled mushrooms and deep  
fried egg £6.75 
 
Main Courses 
 
Slow-roasted Lamb Shank with creamed potato and glazed  
Chantenay carrots £14.25 
Breast of Cajun Chicken salad with avocado, red peppers and 
soured cream £11.95 
Pan-fried Calves Liver with dauphinoise potatoes, wilted spinach, 
crispy pancetta and red wine jus £14.95 
Breast of Chicken filled with ham and gruyere cheese in a parmesan  
crust served with Jersey royals and English asparagus £13.75 
Salmon Fishcakes with sorrel sauce and wilted spinach £10.95 
Breast of Gressingham Duck ‘Bigarade’ with croquette  
potatoes, savoy cabbage and bacon £15.95 
Open Ravioli with asparagus, spinach, mushrooms, broad beans  
and parmesan veloute £11.25 
 
Herefordshire Rib-eye Steak £16.25 
Served with vine tomatoes and a choice of Chips or Dauphinoise  
potatoes/Béarnaise sauce or garlic and chilli butter 
 
 
Desserts 
 
Lemon Tart £5.50 
Iced caramelised Pistachio Parfait £5.50 
Sticky Toffee Pudding with vanilla ice-cream £5.50 
Fresh vanilla Crème Brûlée £5.50 
Strawberry Eton Mess £5.50 
Marbled Chocolate Mousse Cake £5.50 
Bennett’s Farm ice-cream or sorbet per scoop £1.50 
Selection of Cheese and Biscuits with quince jelly  £6.25 
                                                            
For parties of 8 or more, a service charge of 10% will be made. 
All tips are distributed equally among the staff. 
                                     

 
LUNCH & PRE-THEATRE 

SET PRICE MENU 
 

Available Monday – Friday 
ONLY 

 
12pm – 2pm & 5pm–7pm 

 
 

Pea and Mint Soup 
 

Salt Cod Fritters with tomato 
confit and aioli 

 
Coarse Country Terrine with 

home-made piccalilli 
 

***** 
 

Salmon Fishcakes with sorrel 
sauce and wilted spinach 

 
Breast of Cajun Chicken salad 
with avocado, red peppers and 

soured cream 
 

Open Ravioli with asparagus, 
spinach, mushrooms, broad 
beans and parmesan veloute 

 
***** 

 
Vanilla and White Chocolate 

Mousse with strawberry co  
 

Iced caramelised Pistachio 
parfait 

 
***** 

 
Two Course  £11.50 
Three Course  £15.00 

 
 

All prices are inclusive of VAT.  
We do not accept Cheques, Diners or 

American Express.   
All dishes may contain nuts or nut 

products.  Please inform a member of 
staff if you have any food allergies. 

Service at Customers discretion 
 


