Pre-Theatre Menu

White onion velouté
ramp leaf purée, scallops and chili peppers

or

Carpaccio of tuna and swordfish
lime cucumber marinade, soya dressing

or

Cider glazed belly of pork
apple celeriac rémoulade, crispy quail’s egg, English peas

Black risotto of trompette de la mort
grilled ramp leaves and parmesan chip

or

Pan roasted halibut
linguine, fava beans, pine nuts, curried mussel velouté

or

Roast breast of duck
sesame purple kale, baby golden beets, duck jus

or
Dry aged strip loin
pommes anna, roasted portobello, spiced eggplant
($10 supplement)

Chocolate pudding
stout ice cream, pretzel, peanut butter powder

or

Carrot cake
cream cheese frosting, walnut praline ice cream

or

Valrhona chocolate fondant
green cardamom caramel, sea salt and almond ice cream

$35.00



