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E V E N I N G  M E N U
Tuesday 14th February 6-8PM

All dietary requirements can be  
accommodated with notice

S TA R T E R S

M A I N S
F i s h e r m a n ’s  C a t c h  ( s ha r i n g  d e c k  f o r  t w o )  

GFA
 

Haddock goujons, Greenland prawn cocktail,  smoked salmon, scampi, 
crayf ish & avocado salsa, capers, tar tare sauce & pickled lemon

B r a i s e d  B e e f  C h e e k s  
GF

 
Horseradish creamed Potato, char-gril led Sweetheart Cabbage  

and Red Wine sauce

B a k e d  C o d  L o i n  o n  C r a b  B o u l a n g e r e  
GF

 
With pickled Carrots & but tered Samphire

P a n  F r i e d  C h i c k e n  B r e a s t   
GF

 
Dauphonaise, Conf it of Leeks, Green Beans wrapped in bacon served  

with a Chicken Veloute

R o a s t e d  P o r t o b e l l o  M u s h r o o m s  
GFA

 
Sweet Potato Mash, Cauliflower Hash Brown and Walnut Gravy

D E S S E R T S

£29 
2 course

£37 3 course

G i n  C u r e d  S a l m o n  
GF

 
With Lemon & Tonic Jelly and Crispy Lil l iput Capers

H e i r l o o m  To m a t o  C h e e s e c a k e  
GF

 
With Black Pepper Syrup

C o n f i t  o f  D u c k  B o n b o n s 
on a sof t Taco with Spring Onions & Cucumber

K i n g  P r a w n  C o c k t a i l  
GFA

 
Homemade Bloody Mary Sauce, served Onion Spelt Bloomer

F l u m p s  &  B u m p s  –  i d e a l  f o r  t w o   
GF

 
Chocolate fondue with fresh fruit and marshmallows

S w e e t  d e l i g h t s  t o  s ha r e  
GFA

 
Selection of sweet things

S ha r i n g  C h e e s e b o a r d  
GFA

Truf fled Brie, Yorkshire Blue, Wensleydale and smoked Applewood  
served on a flatbread with crackers, fruit cake and champagne sorbet  

Vegan options available upon request

L i v e  P i a n o  &  V o c a l s  f r o m
White Rose Thêatre Co


