
      

 

 

 

 

2 courses £28    3 courses £33 

 

While you wait £3.95 

Spiced nuts 160kcal     Focaccia 376kcal          Olives 60kcal 

 

To Begin 

Pork tonnato, chilled roast pork with a tuna, caper sauce, marinated anchovies and radicchio (df,gf) 448kcal 

Roast carrot, tahini and rosemary soup with crispy fried chickpeas and bread (ve,gf*,df) 241kcal  

Mackerel escabeche, with fennel, radish and basil oil (gf,df) 563kcal 

Corned beef hash fritters, celeriac remoulade, cured egg yolk 311kcal 

Charred artichoke salad, with radicchio, chicory, basil and smoked almond tarator 
(ve,gf,df) 326kcal 

 

Mains 

Spanish fish stew with, mussels, tomato, potato, curly kale, saffron aioli and crusty bread (df,gf*) 234kcal 

Roast Gressingham duck breast, fondant potato, braised rainbow chard, pickled blackberries and red wine 

sauce (gf) 645kcal 

Chargrilled rump steak, Café de Paris butter, crisp autumn salad with fresh horseradish and fries (df*,gf) 

731kcal £6.00 supplement 

Aloo gobi, cauliflower, potato, coconut milk and lemon, served with wild rice pilaf, mango chutney and naan 

(ve,gf*) 416kcal 

Grilled fillet of cod, creamed haricot beans with sage, pancetta and runner beans (gf) 177kcal £2.00 supplement 

Roast savoy cabbage and squash, butter beans, rye crumb, capers and carraway and smoked cheddar with a 

wholegrain mustard dressing (ve*,df*,gf*) 495kcal 

 

Sides (ve,gf) £3.75 

Fries 299 kcal        Herb roasted new potatoes 174kcal       Jenny’s salad 20kcal  

 

 

 

While you look at the menu and discuss the show with friends, why not order a glass of prosecco or try one of our 

cocktails? 

Don’t forget to order for the interval, come back and join us for a relaxing drink or dessert, which will be 
ready and waiting for you on your return.  

All courses are priced individually. For further details, please ask your server. 
 



Desserts 

Blackberry and apple sundae, rhubarb and ginger ice cream (v) 515kcal 

Roast fig millefeuille, whipped maple silken tofu and candied walnuts and dark chocolate crumb (ve,df) 789kcal 

Praline and Theatre Royal honey tart with skyr yoghurt (v) 620kcal 
 

Norfolk White Lady, St Helena’s, Binham Blue with chutney, crackers, grapes and celery  
(v*,gf*) 510kcal £2.00 supplement 

 

Coffee 
Choose your milk - whole, skimmed or oat milk 

Calories based on whole milk 

 

Americano 4kcal          £2.80                   Flat white 83kcal                  £3.40 

Espresso 3kcal           £2.45    Latte 142kcal                 £3.40 

Cappuccino 133kcal                      £3.40    Mocha 299kcal                  £4.30  

Hot chocolate 321kcal                  £4.10    

 

 

Speciality Teas 2kcal 

£2.25 

 

English breakfast, Earl Grey, peppermint, green tea, decaffeinated English breakfast, camomile, red bush, 

green tea and peach, red berry and flower, and lemongrass and ginger 

 

 

 

 

 

Programmes can be added to your bill for you to enjoy at your table. Please speak to your server regarding 

current show availability. 

Luxury hot chocolate                         £4.75            

405kcal (Served with marshmallows                                   

and whipped cream) 

Adults require approximately 2000kcals a day. 

 
 

All courses are priced individually. For further details, please ask your server. 


