PRE SHOW
DINING MENU

TWO COURSES 17.50

THREE COURSES 22.50

STARTER

SMOKED SALMON & ASPARAGUS
with créme fraiche

CREAMY MADEIRA MUSHROOMS
lamb’s lettuce & toasted ciabatta (v/gf available)

SOUP OF THE DAY (v)
please ask a member of the team for today’s offering

HOUSE MACKEREL PATE
with a zesty cucumber salad & toast

RUSTIC BREAD & OILS

MAITN

BEER BATTERED FISH
with tartare sauce, pea puree & hand cut chips

PORK BELLY & DAUPHINOISE POTATOES
slow cooked pork with house gravy and roasted vegetables

DUCK, FIG, PARSNIP & JUNIPER
pan fried duck breast with roasted parsnip & root mash

TRUFFLE & ARTICHOKE RISOTTO
can be suitable for dairy free & vegan diets

CHARGRILLED RUMP STEAK
hand cut chips, roasted vine tomatoes & field mushroom
a brandy peppercorn sauce

DESSERT

ENGLISH CHEESE AND BISCUITS
with chutney

CHOCOLATE CHERRY CHEESECAKE
a rich, creamy and dark dessert

BANOFFEE PROFITEROLES
a stack of banana & caramel parcels

VEGAN BROWNIES
dairy free chocolate brownies

\ 4
DRESS Please speak with a member of the team should yow hare any
CIRCLE specific dietory requivements or allergies

RESTAURANT

THEATRE | ROYAL
ROYAL | CONCERT
HALL



WINE LIST

0

ZINGY, ZESTY SAUVIGNONS 175ml

1.  SAUVIGNON BLANC 2016, TONADA / CENTRAL VALLEY, CHILE 5.50
Crisp fresh citrus aromas with ripe gooseberry notes on the palate

AROMATIC, JulCYy WHITES

2. COLOMBARD, RICHELIEU/COTES DE GASCOGNE, FRANCE
Aromatic, fresh and fruit driven with a long refreshing after-taste

3. CHARDONNAY ROOK’S LANE 2016 / AUSTRALIA 5.70
Aromas of pear and custard apple, with some lifted citrus notes. The palate is rich
and smooth with ripe fruit-salad flavours and a lovely creamy mouthfeel.

CRISP, DRY WHITES

4, PINOT GRIGIO, PURE / VENEZIE, ITALY 5.25
100% Pinot Grigio made in North West Italy. Light, fresh and dry — very moreish

5. SAUVIGNON BLANC, KURAKA / MARLBOROUGH, NEW ZEALAND
Fresh herbaceous notes, tomato leaf, limes and appealing pungency. Crisp and refreshing
acidity, balanced with a good mouth feel. Zesty, elegant and tantalizingly dry

6. CHABLIS 2013, DOMAINE DES MARRONIERS / BURGUNDY, FRANCE
A classic, tightly knit wine with a steely backbone and overtones of apple and herb.
Brilliantly racy and refreshingly dry on the finish

RICH, ROUNDED REDS

7. MERLOT 2016, TONADA / CENTRAL VALLEY, CHILE 5.50
Plum & damson on the nose, soft fruit on the palate, no wonder Chilean wines are so
very popular

8. MALBEC 2016, LAS PAMPAS / MENDOZA, ARGENTINA 6.30
Outstanding Argentinian Malbec — layers of ripe fruit with hints of spiced raspberries
and notes of smoke and spice

9. CHATEAU MOULIN DE MALLET 2014/15 / BORDEAUX, FRANCE
A wine of character with its sustained ruby-red colour, purple tints and red fruit aromas
(strawberry, raspberry) with discreet hints of spice

Juircy, VELVETY REDS

10. GRENACHE-CARIGNAN-MERLOT, RICHELIEU / PAYS D’HERAULT, FRANCE
A delicious blend of 50% Grenache, 34% Carignan and 16% Merlot, packed with soft, ripe fruit

11. RIOJA TEMPRANILLO 2015/16, VEGA / RIOJA, SPAIN 5.70
From one of the oldest Bodegas in Rioja. A delicious unoaked wine bursting with red fruit

SPICY, WARMING REDS

12. SHIRAZ 2015/16, ROOK’S LANE / AUSTRALIA
Aromas of ripe berries, black cherries, vanilla and spice. The palate shows sweet fruit flavours

ROSE WINES
13. BUSH VINE BLUSH, RICHELIEU / FRANCE
We blended the blush with our wine merchant to produce a quite delicious palate of summer fruits

14. PINOT GRIGIO ROSE, PURE / VENEZIE, ITALY 5.35
Delicate salmon colour, soft easy drinking summer fruit flavours with a crisp, fresh finish

SPARKLING WINE

15. PROSECCO D.O.C, PURE / VENETO, ITALY 8.50
The nose gives aromas of pear, white flowers and lemon zest. The palate is clean and crisp (200ml)
with apple notes. Light & refreshing on the finish with a citrus zing
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