
 
 
 
 

 

Sample - Lunch served from 11.45am until 3pm 

Dinner served from 6.30pm until 8pm Thursday, Friday and Saturday  

Pre theatre menu also available from 5.30pm until 6.30pm on the above 

days 

 
A la Carte 
Our seasonal aperitif – Pear Drop Belini - £7.50 

 

Starters 

Pickled Scottish girolle mushrooms, goat’s curd, watercress, salted almonds (v) £8.50 

Buffalo mozzarella, black figs, basil, mint, aged balsamic (v) £9.50 

Cornish sticky squid, shaved fennel, chilli, red chicory, pomegranate, coriander, sesame        £11.00 

Braised oxtail, parmesan and semolina gnocchi, horseradish gremolata  £10.50  

 
Mains 

Butternut squash twice baked souffle, parmesan cream, Scottish girolles, peashoots (v) £19.50 

Pan fried south coast plaice fillets, pea puree, samphire, butter sauce  £20.50 

Chargrilled Hereford rib eye beef, triple cooked chips, béarnaise, watercress  £26.00 

Ashdown Forest venison saddle, gratin potatoes, spinach, quince  £32.00 

 

Sides (v) £3.75 

Triple cooked chips / Creamed mashed potatoes / Potato gratin / Roast beets, carrots and fennel / Autumn leaf salad 

 

Desserts 

Brioche and butter pudding, honey roast figs, Chantilly (v) £7.50 

Chocolate Nemesis, crème fraîche (v) £8.00 

Apple and blackberry crumble, ginger ice cream (v) £8.50 

Portrait ice creams (v) £7.00 

British cheeses, oatcakes, fruit bread, quince jelly  £12.50 

From our selection - Adrahan (v) / Oxford (v) / Lyburn Gold (v) Wigmore (v)  

Set Menu 2 Courses £26.50 | 3 Courses £31.50 
Our seasonal aperitif – Pear Drop Belini - £7.50 

 
Starters 

Roast butternut squash, chestnut, chilli and sage soup (v) 

Pan fried wild mushrooms, brioche, burford brown egg (v) 

Severn & Wye cured salmon, pickled cucumber, rye melba toast 

Smoked duck and ham hock terrine, piccalilli, sourdough toast  

 

Mains 

Scottish girolle mushrooms, tagliatelle, parsley, parmesan (v)  

Roast cod fillet, creamed mashed potatoes, turnips, lemon, parsley, caper brown butter 

Roast Middlewhite pork fillet, black pudding, apple, potato hash, mustard cream 

Grilled medium rare hanger steak, roasted beetroots, rocket, horseradish sauce 

 

Desserts 

Vanilla and grappa panna cotta, macerated blackberries  

Poached quince, prunes, crème fraîche, short bread (v) 

Damson bakewell tart, crème fraîche (v) 

Dark chocolate mousse, Chantilly cream, hazelnut praline (v) 

Portrait ice creams (v) 

 

 

 

All prices include VAT.  A discretionary service charge of 12.5% will be added to your final bill. 

 
 


