
Restaurant 
Pre-show Dining 
 
 
Today’s	
  soup	
  served	
  with	
  crusty	
  granary	
  bread	
  	
  
	
  
Chicken	
  Liver	
  Parfait	
  with	
  melba	
  toast	
  and	
  apricot	
  chutney	
  
	
  
Classic	
  Caesar	
  salad	
  with	
  char-­‐grilled	
  marinated	
  squid	
  
	
  
Sheriff	
  Hutton	
  Asparagus,	
  melted	
  brie,	
  spinach	
  oil	
  puree	
  (V) 

	
  
8oz	
  Pan	
  fried,	
  locally	
  reared	
  Sirloin	
  Steak,	
  diane	
  sauce,	
  hand-­‐cut	
  chips	
  and	
  sautéed	
  	
  
mushrooms	
  	
  (£2.00	
  surcharge)	
  
	
  
Parmesan	
  breaded	
  supreme	
  of	
  Chicken	
  with	
  a	
  beef	
  tomato	
  and	
  rocket	
  salad,	
  basil	
  pesto	
  and	
  
lyonnaise	
  potatoes	
  
	
  
Tempura	
  Lemon	
  Sole,	
  pea	
  purée,	
  hand	
  cut	
  chips	
  and	
  rocket	
  salad	
  
	
  
Goats	
  Cheese	
  and	
  Stilton	
  Tart,	
  hand	
  cut	
  chips	
  and	
  rocket	
  salad	
  (V)	
  
 
 
	
  
Lemon	
  Syllabub	
  with	
  a	
  honeycomb	
  chunk	
  (V)	
  
	
  
Chocolate	
  Orange	
  Brownie,	
  chocolate	
  sauce,	
  ice-­‐cream	
  (V)	
  
	
  
Yorkshire	
  Rhubarb	
  and	
  Apple	
  Crumble	
  with	
  custard	
  (V)	
  
	
  
Cheese-­‐board	
  with	
  biscuits,	
  celery,	
  grapes	
  and	
  three	
  classic	
  cheeses	
  	
  
 
 
 

1 course £12 / 2 courses £15 / 3 courses £18 
(V) denotes suitable for vegetarians 
All our dishes may contain traces of nuts 


