z llé \_{_l
d

Theatre Menu

STARTERS

Summer vegetable soup, Borlotti and Cannellini beans, pesto Genovese
Bruschetta, Homemade bread, tomatoes, red onions, garlic and olive oil
Polenta & Avocado salad, mozzarella bocconcini, home dried tomatoes

Lemon and herb chicken Caesar Salad, cos lettuce, Parmesan, anchovies
Pig’s head terrine spiced apple chutney, mustard mayonnaise

Crispy fried prawns sweet chilli and garlic, lemon and salad (£2.50 extra)
MAINS

Summer vegetable risotto, parmesan and herb oil

House smoked salmon Salad, spring onions, radishes, potatoes, créeme fraiche
Fettuccine pasta wild mushrooms, asparagus, peas and broad beans

Potato Gnocchi slow cooked duck, pistachios and truffle oil

Braised shoulder of lamb, grilled polenta, Mediterranean vegetables

Scottish Rib eye steak, rocket, Parmesan shavings and aged olive oil (£5.00 extra)

Sides: Mixed salad, Focaccia bread with garlic butter, Roast potatoes and herbs, Fresh cut chips,
Green beans, sautéed broccoli - £ 2.95

DESSERT

Vanilla panna cotta, summer berries and fruits

Rhubarb and ginger crumble with vanilla ice cream

Lemon and raspberry cheesecake, toasted almonds and fruit sauce
Selection of ice cream & sorbets

Tiramisu® Classic ltalian coffee dessert with chocolate shavings
White chocolate mousse with strawberries and meringue

Selection of unpasteurised Italian Cheeses with biscuits and chutney (£2.00 extra)

£14.95 for 2 courses £17.95 for 3 courses

Note: A discretionary 10% service will be added to parties of 7 people or more.



