
PLEASE ASK YOUR SERVER FOR INFORMATION REGARDING ALLERGENS AND INGREDIENTS.

A DISCRETIONARY SERVICE CHARGE OF 15% WILL BE ADDED TO THE FINAL BILL.

SIDES

ADD FOR 9 EACH

PEAS
FRESH MINT

CHIPS
ROSEMARY & LEMON

HERITAGE TOMATOES
SHALLOT & THAI BASIL

SOMMELIER SELECTION CARAFES

 250ml / 350ml
 +24 / +36

PRE-THEATRE MENU

selection of first & second course 
45

FIRST

FRIED MAITAKES

WITH ROSEMARY
& TRUFFLE MAYONNAISE

or

BURRATA

WITH SUNFLOWER PESTO 
& COURGETTE

SECOND

ASPARAGUS

GARLIC & PARMESAN-GLAZED
WITH QUINOA & LEMON

or

SEA BASS

SEARED WITH KOMBU DASHI,
ARTICHOKE & VICHYSSOISE

WHITE
SAUVIGNON BLANC

LOIRE VALLEY, 

2023

ROSÉ 
GRENACHE

CÔTES DE PROVENCE, 
2023

RED
GAMAY

BEAUJOLAIS VILLAGES, 
2022


