SAMPLE MENU

NIBBLES
House-made Focaccia, Rosemary Qil (ve)
Mixed Olives in Basil & Garlic (ve) (gf)
Smoked Almonds (ve)

TO START OR SHARE
Soup of the Play: Bacon, Potato & Leek (gf)
Mushroom Arancini, Truffled Mayonnaise (gf)
Goat's Cheese & Beetroot Salad (v) (gf)
Mushroom & Potato Gratin (gf)
Whipped Butterbean & Pan-fried Fennel (ve) (gf)

BIGGER PLATES
Seasonal Salad (ve) (gf)
Butternut Squash & Wild Mushroom Orzo (ve)
Tofu Tacos, Coriandor & Lime ‘Slaw (ve)
Halloumi Tacos, Sweetcorn Salsa (v)

SIDES
Proper Chips with Rosemary Salt (ve) (gf)
Green Salad (ve) (gf)

SOMETHING SWEET
Oscar’s Orange Zest Carrot Cake (v)
Lemon Polenta Cake (ve) (gf)

(v) vegetarian (ve) vegan (gf) gluten-free

This is a sample menu. Our menu responds to both the work on our
stages and the seasonality of produce and may differ upon your visit.



