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PRE-THEATRE / AFTER WORK
ONE HOUR MENU

5 SHARING DISHES £30
8 SHARING DISHES £48

GRILLED RADICCHIO
Raisins — Salted Walnuts — Baked Goat’s Cheese

WYE VALLEY ASPARAGUS
Fresh Peas — Cured Egg Yolk — Burnt Onion Mayonnaise

HERITAGE BEETROOTS
Roasted Beets — Yorkshire Fettle — Quinoa From Essex — Smoked Lemon Oil

WOODALL'S CURED MEATS
Black Pepper Salami — Black Combe Ham — Spicy Sausage — Relish & Pickles

HAGGIS SCOTCH EGG
Bramley Apple And Whiskey Sauce

FisH & CHIPS
Beer Battered Haddock —Minted Peas — Tartare Sauce

RED GURNARD
Spiced Shellfish Broth —White Crab — Northumberland Potatoes

SKATE WING
Cauliflower Cooked In Curry Oil — Cockles — Sultanas

THREE GRAIN RISOTTO
Buckwheat — Quinoa — Barley — Mushroom Broth — Charred Leeks

AVAILABLE FOR BOOKINGS FROM MONDAY TO SATURDAY FROM 4PM UNTIL 5.30PM.

For dietary requirements and food allergies, please ask one of our team members for assistance.
All prices are inclusive of VAT, a discretionary service charge of 12.5% will be added to your bill.



