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Pre-Theaire
STARTERS Prosecco
Homemade Soup of the Day £3.00

With warm bread roll and butter

Japanese Style Karaage King Prawns
With sweet chilli and coriander sauce and crispy pok choi

Creamy Garlic Mushrooms

Enhanced with cream cheese, white wine and chives, set on crisp ciabatta

Classic Caesar Salad

Ripped romaine leaves, crispy bacon bits, parmesan shavings buttered croutons tossed in a creamy Caesar dressing

MAIN COURSES

Char Grilled Chicken Breast

With herb infused rice, coated with smoked paprika, roasted pepper and spring onion sauce

Cheddar and Chive Crumble Topped Haddock

With crushed tiny tots and sunblushed tomato, edged with a pink peppercorn and chardonnay cream sauce

Seven Seas Aberdeen Angus Bacon and Cheese Burger

Served in a brioche bun with seasoned fries, onion rings and homemade coleslaw

Moroccan Style Butter Bean and Chickpea Tagine

With spiced cous cous and sweet potato crisps

DESSERTS
Warm Belgium Waffle

With vanilla pod ice cream, drizzled with toffee sauce

Selection of Dairy Ice Cream
Vanilla pod, raspberry ripple and salted caramel

Fresh Fruit Salad

With fresh dairy cream

Seven Seas Cake Fridge

Choose from a daily selection of desserts
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