We pride ourselves on using local and seasonal produce where available, from ethical and reputable suppliers.
We make the majority of our dishes from scratch, and all of our breads are made fresh every morning
using local, organic flours.

Pan-fried asparagus, courgette and spring onion - served with salsa verde on a white bean and roast
garlic puree / 4.75
Summer heirloom tomato panzanella - Italian tomato salad with red onion, fresh basil and homemade
sourdough croutons / 4.75
Muhammara - a Levantine hot roast pepper and walnut dip, served with homemade flatbread / 4.75
Wee spiced veggie haggis fritters, pea chutney and chaat salad (chickpea, radish, cucumber, red onion,
pomegranate seed and lime salad) / 4.75
Homemade selection of bread: focaccia, white and sourdough bread with extra virgin olive oil / £4
Marinated green and kalamata olives / 3.50
Hand cut chips with homemade aioli / 3.75
Sweet potato chips with sriracha and lime mayo / 4.00
Green salad with capers, olives and toasted sunflower and pumpkin seeds with a mustard dressing/ 4.50
Vegetable spring rolls with a soy and sweet chilli dip / 4.25

Rigatoni pasta - served with mushrooms, peas and a sorrel, spinach and walnut pesto; finished with rocket
and a sage and cashew nut crumb / 9.75
Mezze platter - dolmades; marinated green and Kalamata olives; muhammara dip; pan-fried asparagus,
courgette and spring onion with salsa verde on a white bean and roast garlic puree; wee haggis fritters and
pea chutney with chaat salad; heirloom tomato panzanella and green salad. Served with fresh homemade
bread and dipping oil / 12
Laksa - a Malaysian broth made with green beans, peas, roast pepper, pak choi and coconut milk served
with rice noodles and smoked tofu / 9.75
Spiced veggie haggis fritters - served with pea and mint chutney and spiced rooster chips / 9.50
Spelt risotto - with porcini mushrooms, pan-fried asparagus, sorrel, spinach and walnut pesto
and yogurt / 9.50
Sourdough pizzas £9.50
Aubergine, red onion, wilted spinach and tomato on a sorrel pesto base
Roast pepper, artichoke, courgette and olives on a tomato base topped with rocket, fresh basil and
a cashew crumb
Caponata - a Sicilian aubergine and tomato stew with capers, raisins and fresh herbs. Served with lemon,
almond and herb cous cous / 9.50
Veggie burrito - with spiced beans, sweet corn, roast peppers and courgette, pico de gallo, yogurt and
spiced sweet potato chips / 9.75

£6.00
Reuben - tempeh rashers, sauerkraut, mixed leaves and mustard mayonnaise on toasted homemade bread
Italian - roasted peppers, artichoke hearts, sorrel pesto, mayonnaise, toasted seeds and mixed leaves on
toasted foccacia
Harissa heritage carrot - with roast chickpeas, muhammara and mixed leaves on flatbread
Kibbeh - chickpea and British quinoa falafel with yogurt, coleslaw, coriander and mixed leaves on flatbread
Homemade soup served with homemade, organic bread / 4.50
Soup and sandwich / 8.00

All served with homemade bread £7.95
New potato, radish, samphire and green bean salad - with mixed leaves, spring onion, with a wholegrain
mustard vinaigrette
Marinated tofu and wild rice salad - with chilli, ginger, spring onion, lime and peanut dressing
Warm green bean, tomato and artichoke salad - with spinach, red onion, Kalamata olives and
balsamic dressing
Roast lemony courgette, pea and quinoa salad - with mixed leaves, toasted seeds, chickpeas,
cucumber, torn basil and a yogurt and lemon dressing

£4.95
Chai spiced waffles - with vanilla ice cream, chocolate mousse, chocolate coconut sauce, summer berries
and crushed nuts / 6.00
Almond and orange blossom sponge - with ginger and rhubarb compote served with
natural yogurt / 5.00
Chocolate cake – served with fresh berries, coulis, pistachios and vanilla ice cream / 4.95
Gelato affogato - chocolate cake pieces, vanilla ice cream and a shot of espresso / 4
Carrot and walnut cake - with lemon cream cheese icing / 4
Chocolate mousse - with vanilla ice cream and fresh berry coulis/ 4.95
Selection of ice cream (chocolate, raspberry or vanilla) - with coconut chocolate sauce / 3.95

If you have any dietary requirements, please let your server know upon ordering.
Pre-theatre, Sunday – Thursday 5-7pm / 2 courses £12.50, 3 courses £15.50
All gratuities go to staff.
10% service charge is applied to tables of eight or more

