
 

L U N C H  &  P R E - T H E A T R E  M E N U 
T W O  C O U R S E S  £ 2 8  -  T H R E E  C O U R S E S  £ 3 5 

Thu & Fri  12pm -  3pm |  Tue -  Sat  5pm -  6:30pm 
Accompanied by a  complimentar y  g lass  of  Sa icho Sparkl ing Jasmine Tea

D E S S E R T S 
 

 

S T A R T E R S 
 

 
 

SESAME SEARED TUNA 
P ickled Art ichokes ,  Paprika  Mayo (GF) 

 
LOUISIANA CAESAR SAL AD 

Cajun Toasted Nuts ,  Dress ing (VE) 
 

CELERIAC PASTR AMI  
Truf f le  Mayo,  Pine Nuts  (VE)

CHICKEN WINGS 
Celer y,  S t i l ton Dip,  Sesame,  Bbq Sauce

M A I N S 
 

 
 

NEW ORLEANS CHICKEN  
Creamy Spinach,  Rice Cracker  (GF) 

 
PAN ROASTED CORNISH COD 

Swiss  Chard,  Girol les  Mushrooms (GF) 
 

BUT TERNUT SQUASH RISOT TO 
Bar ley  Risot to,  Rocket  Pes to (VE)

GRILLED ENTRECOTE & FRITES 
Bavet te  Steak,  Red Wine Jus

HAZELNUT PROFITEROLE 
Chocolate  sauce

ICE CREAM MIX 
Vani l la ,  P i s tacchio,  Chocola te



 

D R I N K S  S E L E C T I O N 
 
 
 

SAICHO JASMINE £12/£65 
Alcohol - free 

 
Sparkl ing Cold Brew Tea 

 
 

MAID OF ORLEANS £13 
Alcohol - free 

 
Seedl ip Garden,  Elderf lower,  Oleo,  Grapefrui t ,  Mint , 

Cucumber,  Sa icho Jasmine Tea   
 
 

COLET TE £13 
 

Tanqueray Ten Gin,  Three Citrus ,  Bas i l ,  Favori ta


