
 
 
 

Lunch & Pre Theatre Menu 
 
 

Starters 
 

*** 
Soup of the day, home made bread 

 
Parmesan drop scone, sauté wild mushrooms, balsamic and rocket salad 

 
Ham hough crubeens, tomato and red onion jam, celeriac remoulade 

 
 

Main courses 
 

*** 
 

Pan fried rainbow trout, crushed baby potatoes, crispy leeks, herb veloute 
 

Braised lamb shank, creamed potatoes, winter vegetables, rosemary jus 
 

Mixed vegetable and walnut strudel, chicory, pear and blue cheese salad 
 

 
Sweets 

 
*** 

 
Sweet poached pear, warm chocolate sauce, clotted cream ice cream 

 
Mixed fruit pavlova 

 
Jam roly poly, custard 

 
Warm chocolate fondant, cherry compote, kirsch drizzle (v) 

 
Creamed rice pudding, home made jam 

 
Selection of fine cheeses, Arran oaties and grapes 

 
2 courses £15.50 per person including a glass of bubbles 
3 courses £18.50 per person including a glass of bubbles  

 
*** Glass of bubbles only included with lunch bookings *** 


