
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Small Plates, Bloomers & Starters 

Artisan Bread     £3.00 
with Dipping Oil & Salted Butter (V) 

 

Olives     £3.00 
Mixed Olives with Herbs (V) 

Ham Bloomer     £5.95 
Wiltshire Roast Ham, Mixed Salad & Honey Mustard Dressing 

 

Cheese Bloomer     £5.95 
Cheddar Cheese & Branston Pickle on a bed of Mixed Leaf 

Scottish Smoked Salmon Bloomer     £5.95 
with Cream Cheese & Cucumber on a bed of Mixed Leaf 

Roast Chicken Bloomer     £5.95 
Sliced Chicken Breast, Iceberg Lettuce & Caesar Dressing 

 

Soup of the Day £4.50 
Served with Warm Crusty Bread (V) 

 

Wood Pigeon £8.95 
with Jerusalem Artichoke Puree, Roast Hazelnut & Endive 

 

Turkey Meatballs £6.50 
with Bruschetta, Tomatoes & Pancetta 

 

King Scallops £10.95 
with Crispy Pancetta, Black Pudding & Cauliflower Purée 

 

Arancini £5.25 
stuffed with Mozzarella & served with Arrabiata Sauce (V) 

 

Goats’ Cheese Profiteroles £6.95 
served with sundried tomatoes & Basil Pesto (V) 

 

Main Courses 

Chicken à la King £12.50 
Flambéed Chicken Breast in Sherry & Cream, with Paris 

brown Mushrooms, peas & Chef’s fresh Tagliatelle 
 

Grilled Sea Bass £16.00 
Served on a bed of Rocket with Buttered New Potatoes 

and a Tomato & Basil Concasse 
 

Beef Bourguignon £13.50 
Lean chunks of Beef, Mushrooms, Carrots & Baby Onions, 

slow cooked until tender in a Red Wine Gravy,  

served with Mashed Potato 
 

Smoked Haddock Mornay £14.50 
Poached fillet of Smoked Haddock, smothered in a rich 

Classic Cheese Sauce, grilled under Parmesan & served with 

Buttered Parsley New Potatoes & Garden Peas 
 

Duck á l’orange £18.00 
Honey & Orange glazed Duck Breast with 

Fondant Potato, Cranberry Stuffing & Roasting Juices 
 

Beer Battered Cod Fillet £12.50 
Served with Triple cooked Chunky Chips,  

Mushy Peas & Tartare Sauce 

Slow Cooked Pork Belly £14.95 
Served with Dauphinoise Potatoes,  

Caramelised Apples & a rich Cider Gravy 
 

Caramelised Onion Tarte Tatin (V) £11.50 
Topped with Goats’ Cheese and  

 served with a Watercress Salad 

8oz Bavette Steak £15.00 
Succulent cut of Beef, served pink, 

with French Fries, Cherry Vine Tomatoes,  

and a Bone Marrow, Shallot & Thyme Jus 
 

Mushroom Risotto (V) £11.50 
Arborio Rice, cooked with Mushrooms & Parmesan 

And finished with Truffle Oil 

(add roast Chicken - £3.00) 

Theatre Royal Burger £11.95 
Fully loaded, with Vintage Cheddar Cheese, 

Bacon & Onion rings, in a toasted Bun.  

Served with French Fries & a Celeriac/Fennel Slaw 
 

 

 

 Sides   £3.00 

Seasonal Vegetables  Boiled New Potatoes   Thick Cut Chips  

      Mashed Potato     French Fries     Battered Onion Rings  

      House Salad 

 

Pre-Theatre Specials 

2 courses £15.00 

Please see our Blackboards 

for today’s menu choice. 

Last Orders for this menu are 6pm 

(Dishes from the main menu cannot be substituted) 

Curtains Up! 

Tea at the Theatre Royal, Nottingham 
Served form 12pm-4pm in the famous Dress Circle 

 

Afternoon tea must be pre booked, or you can purchase 

these packages as gifts, suitable for both the Concert hall 

and Theatre shows. 

£14.50 per person 
 

A traditional afternoon tea with finger sandwich selection 

including; 
 

Smoked salmon and cream cheese 

Free range egg mayonnaise and cress 

Honey Roast ham and 

Cucumber 

(Served on a mixture of white and granary bread) 

* Individual cakes and fancies 

*A Chocolate Treat 

For Children’s Menu, 

please ask your server. 

Menu 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wine 

White Wine 

Five Foot Track Chardonnay,  

Australia 

Bottle 125ml 175ml 250ml 

£19.95 £3.90 £5.50 £7.75 

Malandrino Pinot Grigio,  

Italy 

Bottle 125ml 175ml 250ml 

£22.95 £4.50 £5.90 £7.95 

Fathom’s Sauvignon Blanc, 

 New Zealand 
Bottle 125ml 175ml 250ml 

£25.95 £5.50 £6.90 £8.95 
 

Red Wine 

Flor del Fuego Cabernet Sauvignon, Chile 

Bottle 125ml 175ml 250ml 

£19.95 £3.90 £5.50 £7.75 

Aires Andinos Malbec,  

Argentina 

Bottle 125ml 175ml 250ml 

£22.95 £4.50 £5.90 £7.95 

Torre Aldea Tinto, Rioja,  

Spain 

Bottle 125ml 175ml 250ml 

£25.95 £5.50 £6.90 £8.95 

 

Rose Wine 
Le Bois des Violettes Rosé,  

France 

Bottle 125ml 175ml 250ml 

£19.95 £3.90 £5.50 £7.75 

Sparkling Wine 

Prosecco Corte Alta, DOC,  

Italy 

Bottle £27.95 125ml £6.95 

J de Telmont Grande Réserve NV 

Champagne, France 

Bottle £49.95 
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Pre-Theatre Specials 

2 courses £15.00 

Please see our blackboards 

for today’s menu choice. 

Last Orders for this menu are 6pm 

(Dishes from the main menu cannot be substituted) 

Curtains Up! 

Tea at the Theatre Royal, Nottingham 
Served form 12pm-4pm in the famous Dress Circle 

 

Afternoon tea must be pre-booked. You can also purchase 

these packages as gifts, suitable for both the Theatre 

Royal and Royal Concert Hall shows. 

£14.50 per person 
 

A traditional afternoon tea with finger sandwich selection 

including; 
 

Smoked Salmon & Cream Cheese 

Free Range Egg Mayonnaise & Cress 

Honey Roast Ham and  

Cucumber 

(Served on a mixture of White and Granary Bread) 

* Individual Cakes and Fancies 

*A Chocolate Treat 

*Scone with Preserve and Clotted Cream 

*Your choice from our Tea selection or Coffee 

 

Children booked within your party are welcome to 

exchange hot beverages with any soft drinks from the bar. 

 
Desserts 

Theatre Royal Opera Cake £6.50 
with Vanilla Ice Cream 

 

Classic Apple Crumble £6.50 
with Custard 

 

Apricot Jalousie £5.25 
Served with Brandy Sauce 

 

Chocolate Bavarois £5.00 
Lemon Sorbet 

 

Winter Pudding £5.00 
with Mulled Wine soaked Fruits & Brioche 

 

Ice Cream £4.95 
Trio of Flavours, please ask your server 

 

Fruit Scone £5.00 
With Clotted Cream & Preserve 

 


