


PRE - THEATRE
4PM-6PM | SUN - FRI

2 COURSE £22.50 | 3 COURSE £27.50
ADD A GLASS OF HOUSE WHITE OR RED WINE £5.50

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS. CAREFUL PRECAUTIONS ARE TAKEN WHEN PREPARING DISHES, HOWEVER, THE RISK FOR CROSS 
CONTAMINATION IS ALWAYS PRESENT. VEGETABLE OIL USED AS BEEN PRODUCED FROM GENETICALLY MODIFIED SOURCES.

A 5% SERVICE CHARGE APPLIES TO ALL TABLES, WITH A 10% SERVICE CHARGE FOR PARTIES OF 6 OR MORE.

FIVEMILETOWN GOAT’S CHEESE  
& N’DUJA BRUSCHETTA

Hot honey, rocket 

SLOW COOKED SHORTRIB ARANCINI
Roast pumkin purée, toasted seeds 

 pumpkin, parmesan

CRISPY CHICKEN WINGS
N’duja & honey hot sauce, buttermilk ranch dip

FRIED MOZZARELLA BALLS
Red onion & balsamic chutney

PANZANELLA SALAD
Heritage tomatoes, roasted red peppers, shallots, 

basil, pangrattato, vinaigrette

STARTERSSTARTERS

CLASSIC CAESAR SALAD
Gem lettuce, olives, pangrattato, parmesan,  

Caesar dressing

CHICKEN PARMIGIANA
Marinara sauce, fior di latte,  

parmesan, skin on fries

TAGLIATELLE ALLA BOLOGNESE
Minced beef & pork, pancetta, 

marinara sauce, parmesan

SPAGHETTI ALLE VONGOLE
Strangford mussels, roast n’duja butter, lemon, 

parsley, pangrattato

MAINS
FORMAGGIO E CIPOLLA PIZZA

Marinara sauce, Fivemiletown goat’s cheese, 
spinach, red onion & balsamic chutney

MARGHERITA PIZZA
Marinara sauce, fior di latte, basil, extra virgin 

olive oil

PEPPERONI PIZZA
Marinara sauce, pepperoni, mozzarella

ANANAS E PROSCIUTTO PIZZA
Marinara sauce, torn ham, fresh pineapple, 

mozzarella

MAINS

DESSERTS
SELECTION OF ICE CREAM & SORBETS

Hazelnut biscotti
PUMPKIN SPICED CANNOLI

Toasted seeds

DRAYNES FARM AFFOGATO
Crushed amaretti, espresso

BAKED TONKA BEAN CHEESECAKE
Poached pear, milk ice cream

DESSERTS

SIDES £4.00
TRIPLE COOKED CHIPS | TRUFFLE & PARMESAN FRIES 

ROAST GARLIC & HERB SAUTÉED POTATOES | SKIN ON FRIES 
SAUTÉED SEASONAL VEGETABLES, ARRABBIATA BUTTER, PARSLEY | HOUSE SALAD, TOMAT0, 

PARMESAN, BALSAMIC VINAIGRETTE

SIDES £4.00

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS. CAREFUL PRECAUTIONS ARE TAKEN WHEN PREPARING DISHES, HOWEVER, THE RISK FOR CROSS 
CONTAMINATION IS ALWAYS PRESENT. VEGETABLE OIL USED AS BEEN PRODUCED FROM GENETICALLY MODIFIED SOURCES.

A 5% SERVICE CHARGE APPLIES TO ALL TABLES, WITH A 10% SERVICE CHARGE FOR PARTIES OF 6 OR MORE.


