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PLAT DU JOUR

Steak Frites, peppercorn sauce - £12

LUNCH & PRE THEATRE MENU

2 courses £19.5 or 3 courses £23

— TO START —

Deviled eggs, anchovies
Samurai sauce

( 2
%’ Red pepper, tomato gaspacho, 3’
crostini

— MAIN COURSE —

Chicken leg, couscous

Salade Nigoise

DESSERT —

Caramelised pineapple, banana
ice cream

\
All our dishes may contain nuts. The kitchen uses soya bean oil (produced from genetically modified soya) in its dishes.

Game dishes may contain shot. Please advise us of any allergies you have.
Please note that a discretionary 13.5% service charge will be added to your bill.
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