
STARTERS 
Soup of the Day, house soda bread V 

Classic French Onion Soup

Chargrilled Zucchini Dip, Za’atar, corn tostada, crudités VE NGCI

Crisp Pork Belly Bites NGCI 

Wholegrain mustard & honey glaze, sweet potato purée 

Beef Carpaccio, rocket, Parmesan, crisp capers NGCI

DESSERTS 
Vegan Chocolate Slice, blood orange sorbet VE NGCI 

Vanilla Panna Cotta, summer berry compote NGCI

Lemon Tart, clotted cream, coulis V

*Drink included in price, choice of glass of house white 
or red wine, house beer or soft drink. 

MAINS 
Classic Hereford Cheeseburger 

House burger sauce, confit onion, pickles, fries, house slaw

Seasonal Grilled Vegetable & Tofu Tart VE 

Dressed salad, fries

Beer Battered Kingfisher Fillet of Haddock NGCI 

Crushed peas, triple-cooked chips, tartare sauce 

Fresh Egg Tagliatelle 
Prawns, chorizo, spinach, creamy tomato sauce

Seared Red Mullet
Roast Mediterranean vegetables, crisp potato gnocchi, pico de gallo 

£1 from each dish sold will be donated to Young Bristol

PRE THEATRE MENU 
2 Courses £32*  |  Available daily 4:30pm - 6:30pm



V Vegetarian  |  VE Vegan  |  NGCI - Non-Gluten Containing Ingredients
Please let a member of our team know about any allergies or intolerances before ordering. While we take great care 

to avoid cross‑contamination, we cannot guarantee that any dish is completely allergen‑free. Our suppliers work 
closely with British producers to source seasonal ingredients, supporting a true ‘field to fork’ approach. All ingredients 

are carefully selected with the highest standards of animal welfare and ethical sourcing.
A discretionary 10% service charge will be added to your bill. All prices include VAT.


