
v vegetarian � vg vegan 

Please let us know about any dietary and allergy requirements and we’d be happy to help.  
As our dishes are prepared in a kitchen where allergens and animal products  

are present, there might be some cross contamination. 

A discretionary service charge of 12.5% will be applied to your bill

PRE -THEATRE SET MENU
AVA I L A B L E  1 2 - 7 P M  •  S U N - F R I 

2  C O U R S E S  1 6 . 9 5  /  3  C O U R S E S  1 9 . 9 5

AVOCADO CLUB SALAD v

SAUTÉED WILD MUSHROOM TOAST v

ROAST BUTTERNUT SQUASH SOUP garlic focaccia croutons, toasted pumpkin seeds

STEAK NATUREL BURGER + FRIES   

ADD mature West Countr y Cheddar or Roquefort +2

RIGATONI PESTO v  peas, pine nuts

CHICKEN PAILLARD focaccia croutons, cherr y tomatoes, pea shoots, pesto dressing

PLANT-BASED RIGATONI vg  vegan ‘Symplicity’ ragu

HACKNEY GELATO DARK CHOCOLATE SORBET vg

BANOFÉ PIE v Our legendar y homemade dessert

VANILLA ICE CREAM v  berr ies, lemon zest

B R A S S E R I E


