
Riverside  

restaurant

“Welcome to the Riverside restaurant at the Key Theatre where our emphasis is on provenance,  
freshness & flavour, using only the finest ingredients and where possible locally sourced”

Craig Lemmon - Head Chef & Restaurant Manager



Starters 

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

£11.50

Fresh pappardelle pasta with 
vegetable bolognese and parmesan 
shavings

£9.95

Succulent homemade lamb madras 
served with basmati rice, naan bread 
& salad garnish

£11.95

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

£10.50

Riverside cassoulet of confit duck 
leg, haricot beans, pancetta & smoked 
garlic sausage		

£11.95

Vegetable Balti served with basmati 
rice, naan bread & salad garnish 

£9.95

Riverside Classics

Riverside beef burger with smoked 
applewood cheese, grilled bacon, 
gherkins & homemade tomato chut-
ney served with chips & onion rings

£10.50 

Award winning Rutland sausage 
served with buttered mash &  
caramelised onion gravy 

£10.25

Beer Battered fish & chips served 
with minted mushy peas & home-
made tartar sauce & lemon	

£10.50 	

Desserts  
Egg custard tart with  
poached forced rhubarb	

£5.50

Vanilla crème brulee  
with shortbread biscuits	

£6.00

Creamy coconut & cardamom 
baked rice pudding 

£5.50

Selection of Purbeck ice cream  
or sorbets

£2.00 a scoop

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

£6.00

Dark chocolate mousse with white 
chocolate & pistachio crumb

£6.00

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

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

£5.95

Homemade soup of the day  
served with rustic bread		
£4.95

Breaded brie served with  
Stokes sweet chilli sauce		
£4.95

Potted duck liver parfait served with 
a winter chutney & toasted  
brioche 			
£5.95

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

£5.95

Small bites £3.50

Mixed olives
Smoked almonds
Vegetable crisps

Sides £3.00

Beer battered onion rings
Buttered cabbage & bacon

Chips
Jacket potato with butter
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Braised red cabbage


