
PRE-THEATRE MENU 
 

2 COURSES £35
ADD A GLASS OF BOLLINGER £15

Sourdough Bread  
with Chicken Skin Butter 

£5

Summer Pea Velouté
Parmesan Gnocchi, Mint 

Grant’s Ham Ballotine 
Pickled Mushrooms, Truffle Egg Yolk, Crackling

Whipped Irish Goat Cheese
Heritage Tomato, Black Olive, Sourdough

Warm Oak Smoked Salmon
Spinach, Caviar and Dill Butter Sauce

Rockvale Farm Chicken 
Provençale Vegetables, Courgette 

and Basil Purée, Jus Gras

Roasted Cauliflower 
Almond Satay, Pickled Red Onion, Golden Raisins 

Slow-Cooked Murley Lamb Shoulder 
Peas À La Française, Salsa Verde

Sides £8
Peas, Grant’s Smoked Bacon, Pearl Onions, Baby Gem/ 
Dulse Buttered Baby Potatoes/ Truffle Parmesan Fries/

Miso & Pistachio Roasted Carrots 

Irish Coffee-Misu Bushmills
Dark Chocolate & Mascarpone 

Vanilla Crème Brûlée Yorkshire 
Rhubarb Compote 

Selection of Muine Glass Sorbets (Vegan)

ADD A THIRD COURSE FOR £10

A 10% discretionary service charge will be applied  
Diners with a food allergy or any special dietary requirements are  
recommended to consult their server before ordering. We offer Gluten  
Sensitive options, but do not operate in a fully Gluten Free Kitchen.


