
If you have any food allergies or intolerances, please speak to your waiter before ordering.
Please be aware that traces of allergens used in our kitchen may be present.

(vg) - suitable for vegan requirements / (v) - suitable for vegetarian requirements. 
Adults need around 2000 kcal a day. 

13% discretionary service charge will be added to your bill. Prices include VAT.







 Peaches, heritage beetroot, chicory, vegan feta, pine kernel crumble (vg)  511 kcal 

Classic Caesar salad, grilled chicken, gem hearts, anchovy, parmesan, croutons  1272 kcal    
Severn and Wye smoked salmon, caperberries, lemon and dill sour cream, rye bread  343 kcal  

Ham hock terrine, piccalilli, grilled sourdough  1073 kcal



S T A R T E R S

M A I N S

Ricotta and spinach ravioli, butter emulsion, sage  (v)  1060 kcal
Roasted summer vegetables, spiced carrot purée, carrots, beetroots, Romanesco, pink fir potatoes (vg)  427 kcal 

Chalk Stream trout, crushed potatoes, sundried tomato, spinach  530 kcal 
Lemon and thyme glazed 1/2 chicken, Chasseur sauce  1276 kcal




D E S S E R T S

 Date and molasses sticky toffee pudding, clotted cream ice cream  514kcal
 Passion fruit posset, shortbread, raspberries, pistachio  186 kcal 
Strawberry and basil Eton mess, strawberry sorbet (vg)  226 kcal 

      Selection of ice-creams or sorbets
chocolate, clotted cream , rum and raisin  84/81/54 kcal

strawberry, mango, lemon  43/26/30 kcal 

                      

S E T  M E N U



2  C O U R S E S  £ 3 0  /  3  C O U R S E S  £ 3 5
I N C L U D I N G  A  G L A S S  O F  M I R A B E A U  R O S E  ( 1 2 5 M L )



A V A I L A B L E  M O N D A Y  T O  F R I D A Y  L U N C H

P R E  T H E A T R E  U N T I L  1 8 : 3 0  W E D N E S D A Y  T O  S A T U R D A Y
P O S T  T H E A T R E  2 1 : 0 0  T O  2 2 : 0 0










