We cook from fresh, not frozen,
an so all dishes are subject to
market availability.

This menu is available
Monday ~ Friday
18:00 ~ 19:00

% Pre~Theatre ##

TWO COURSES & COFFEE

£9.90

Soupe du Jour
Chicken Liver Parfait

with garlic toast and a caramelised red onion marmalade

Whitebait

deep~fried and served with a homemade caper sauce tartar

Frisée Salade v
with asparagus, garlic croutons and a goats cheese dressing

*“ No service charge. All
gratuities are shared
among the staff ”

Confi’d Duck

with a potato & onion rosti and an orange, rhubarb & ginger compote

Saumon
grilled fillet of organic Orkeny salmon with a warm potato & spring
onion salade and dill butter

Risotto v
roast tomato, asparagus & saffron risotto with a wild rocket & balsamic salade

Chicken Livers
flambéed in cognac with bacon lardons and mushrooms and served
with and toasted brioche and lamb leaves

Croque Monsieur
with smoked ham and a béchamel sauce, glazed with Emmental cheese
and garnished with pommes frites and salade




