
Mushroom Parfait, Pickled Radish, 
Smoked Salt

On the table

Limoncello Spritz, Fresh Mint £9

‘Everleaf Mountain’, Blood Orange  
and Grapefruit £9 

Aperitif

Wine Suggestion: Pair our Gavi di Gavi with either the 
baked crab or grilled sole, with a rich minerality and 
freshness to complement.  

‘Sunday Charcuterie’ Coppa, Golden Beetroot,  
Toasted Hazelnut  

Cured Sea Trout, Wasabi, Puffed Rice  

Burrata, Grilled Nectarine, Lemon Oil  

Pea and Shallot Tortellini, Watercress Pesto   

Starters

Baked Cromer Crab Thermidor, Samphire, New Potato  
and Caper Salad  

Rare Roasted and Braised Lamb, Black Olive Gnocchi,  
Red Pepper  

Corn-Fed Chicken, Dauphinoise Potato, King Oyster 
Mushroom, Tarragon Jus  

Whole Grilled Sole, Charred Courgette, Exmoor Caviar 
Butter Sauce, Sorrel 

Spiced Cauliflower, ‘Hodmedod’ Yellow Peas, Sultana,  
Zhoug    

Main Courses

A discretionary 12.5% tip will be added to each bill.

 Vegetarian    	  Vegan Adaptable   

 Gluten Free Adaptable    Dairy Free Adaptable 

Not all ingredients are listed. If you have any intolerances or allergies and 
require adaptations of dishes please let a member of staff know.
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Choose between a dessert pre-performance, or return to 
the restaurant during the interval for a sharing dessert.

Dessert

Coastal Reach Gin and Lemon Granita     

Pre-dessert

3 Courses £55 Or

Pump Street White Chocolate Crème Brûlée, Lavender 
Shortbread   

Pre-performance Dessert with Cafetiere Coffee

Cherry Clafoutis, Kirsch, Pistachio Cream   

East Anglian Cheese, Homemade Digestive Biscuits,  
Truffled Honey  

Interval Dessert with Cafetiere Coffee


