Mains

CELERIAC SOUP (VE, NGClI)
Celeriac & potato velouté, cold press truffle oil & crispy fried Welsh leeks

THREE-CHEESE MAC
Cheddar, Italian hard cheese and Monterey Jack cheese, served with wilted
greens & honey-roasted heritage carrots

CHESTNUT MUSHROOM & LENTIL PIE (VE, NGCI) 16.75
Roasted chestnut mushrooms, red-wine-braised lentils, charred shallot & cranberry,
creamed potato, wilted greens & maple-roasted heritage carrots

SHEPHERD'S PIE (NGCI)
Lake District minced lamb shepherd’s pie, creamy mashed potato, roasted
carraway carrot sticks, served with wilted greens & honey-roasted heritage carrots

CLASSIC FISH PIE (NGCI) 17.25
Chalk Farm trout, flaked white fish, smoked haddock, creamy leek sauce,

kale bubble, blistered cherry tomato, served with wilted greens & honey-roasted

heritage carrots

TURKEY AND TRIMMINGS
Norfolk turkey, goose fat potato, mulled wine carrot puree, pigs in blankets,
bread sauce, cranberry, Brussels sprouts & turkey jus

Deli
THE SMOKE CLUB

Norfolk turkey, hot smoked streaky rashers, cranberry jam, citrus Brussels
slaw, garlic & rosemary focaccia, served with Maldon sea salt chunky fries

THE REUBEN BAGEL
Salt beef, Swiss cheese, sauerkraut, cornichons, beef tomato, wild rocket
& seeded mustard, served with Maldon sea salt chunky fries

CITRUS PRAWN ROLL
North Atlantic prawns, citrus mayonnaise, capers, pickled cucumber,
wild rocket & campagrain roll, served with Maldon sea salt chunky fries

HARISSA CHICKPEA FLATBREAD (VE)
Harissa-spiced chickpeas, young spinach, roasted carrot, hummus,
smoked cucumber & toasted sesame

All menu items
available from 11am

Salads

KALE CAESAR SALAD
Kale, cos lettuce, charred baby gem, focaccia croutons, parmesan shavings,
boiled egg & classic Caesar dressing. Add Chicken - £6.00

ROASTED BUTTERNUT SQUASH SALAD (VE, NGCI)
Roasted butternut squash, wild rocket, young spinach, charred shallot,
maple & cider vinegar dressing, root crisps & roasted pumpkin seeds

Seafood

BLOODY MARY PRAWN COCKTAIL (NGCI)
Classic prawn cocktail, spicy Marie Rose sauce, gem lettuce, cucumber,
lemon, celery & dark rye

THAI CALAMARI
Red Thai-infused calamari, wakame slaw, yuzu mayo & coriander

Desserts
CHOCOLATE TART (VE, NGClI)
Brownie Chocolate tart, Orange gel & Orange segments

STICKY TOFFEE PUDDING (V)
Sticky toffee pudding, toffee sauce, vanilla ice cream & peca

ARTISAN CHEESE (serves one)
Selection of artisan British cheeses, chef's seasonal chutney, crackers,
celery & grapes

Ordering Drinks from
Your VIP Arena Seat 7))

Allergy?

We can't guarantee that any items are
completely allergen-free due to being
produced in a kitchen that contains
ingredients with allergens. If you would
like to know more information on
allergens in our food and drink, please
ask a member of the catering team for
the Allergen Information Folder.

Scan the QR code at your seat to order
drinks. You'll be notified when they're
ready for collection from the top of the
VIP platform. Please limit movement
during the performance.

UNDER 25?

Please be prepared
to show ID when
buying alcohol
drinkaware

(NGCI - Non-Gluten Containing Ingredients; VE - Vegan; V - Vegetarian)




