
T H E A T R E  M E N U

2  C O U R S E S  £ 1 8    

3  C O U R S E S  £ 2 1

Cauliflower Hummus crudités

Wood Smoked Mackerel Pâté cucumber relish, sourdough melba

Firepit Vegetable Soup grilled sourdough

Moules Provençale ‘cooked over the coals’, house fries

Steak Frites béarnaise

Grilled Vegetable Salad peppers, courgette, aubergine,  

hispi cabbage, lentils, salsa verde

Sticky Toffee Pud à la mode

or

Crème Brûlée

S e r v e d  u n t i l  7 p m  /  a f t e r  1 0 p m

A  D I S C R E T I O N A R Y  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L . 

P L E A S E  L E T  U S  K N O W  I F  Y O U  H A V E  A N  A L L E R G Y  O R  I N T O L E R A N C E .

S T E A K F R I T E S B é a r n a i S e

  F
I F T E E N  P O U N D S

EVERY DAY  U NT IL  7 P
M



A  D I S C R E T I O N A R Y  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L . 

P L E A S E  L E T  U S  K N O W  I F  Y O U  H A V E  A N  A L L E R G Y  O R  I N T O L E R A N C E . 

F I R E P I T  
T H E A T R E  M E N U

2  C O U R S E S  £ 3 0     

3  C O U R S E S  £ 3 5

  Chicken Liver Pâté chutney, sourdough melba

Charred Oyster Mushroom café de paris butter

Slow Roast West Country Beef 
horseradish, bone marrow gravy, garlic new potatoes

Chargrilled Whole Mackerel  

cucumber relish, garlic new potatoes, herb salad

Crème Brûlée

Cheesecake of the Day


