
Main courses  
Braised beef brisket served with 
confit carrot, horseradish mash & a 
red wine jus		

Fresh pappardelle pasta with 
vegetable bolognese and parmesan 
shavings

Herb crusted baked cod served 
with parsnip puree & saffron braised 
potatoes & a caper beurre  
noisette sauce

Desserts  
Egg custard tart with  
poached forced rhubarb	

Selection of Purbeck ice cream  
or sorbets

Riverside sticky toffee pudding 
with a generous scoop of Purbeck 
vanilla ice cream

All food is prepared on the premises, cooked to order and in an area where all 14 allergens are handled.  
Whilst we try to keep ingredients separate, we cannot ensure any item is allergen free. 
If needed, please ask a member of staff for assistance or further information

Starters 
Wild mushroom & blue cheese 
arancini balls served with pickled
walnut mayonnaise

Potted duck liver parfait served  
with a winter chutney & toasted  
brioche 			

Smoked trout served with winter leaf 
salad, beetroot bread croutons and an 
asian citrus dressing

Pre-theatre menu

2 courses £12.50  /  3 courses £15.00


