
If you have any allergies or intolerances, please speak to a member of our team about your requirements before ordering. 
Please note that a discretionary service charge of 13.5% will be added to your bill.

(v) vegetarian   (vg) vegan   (h) halal

STARTERS
CHARRED CAULIFLOWER BITES (vg)

spicy sauce, pomegranate, micro herbs

MISO CHICKEN SKEWERS (h)
miso butter, lime, spring onion

SWEET CHILLI CORN RIBS (vg)
red onion chilli salsa, micro herbs

MAINS
TRIBE SALAD (vg)

mixed leaves, kale, roasted squash, pomegranate, 
candied pecans, citrus-tahini dressing

FLJ BURGER (h)
halal beef patty, cheddar, lettuce, tomato, pickles, house sauce 

JACKFRUIT BURGER (vg)
pickled slaw, Gochujang mayo

CALIFORNIA RICE BOWL
Gochujang fried chicken (h)  / �at iron / 

smoked tofu and kimchi (vg)

DESSERTS
SWEET VICTORY (v)

meringue dome, white chocolate raspberry mousse, 
strawberry, passion fruit, mango puree, 

pistachio praline, oreo crumb, edible �ower

CHOCOLATE & ALMOND TART (v)
morello cherry compote, coconut sorbet

choose one side for salad and burgers: 
fries or mixed leaves with cherry tomatoes & 

green goddess dressing

THEATRE MENU
2-COURSE £22  |  3-COURSE £30

SHOW DAYS | 5pm - 7pm



If you have any allergies or intolerances, please speak to a member of our team about your requirements before ordering. 
Please note that a discretionary service charge of 13.5% will be added to your bill.

THEATRE DRINKS
SHOW DAYS | 5pm - 11pm

ARROW & FLAME
Avallen Calvados, Heering cherry liqueur,
Peychaud’s bitter, milk clari�cation

FOREST GLOW
shiso leaves, Suntori Toki whisky, 
Dranbuie liqueur, Sapin liqueur,
mint syrup & acid citric, gherkins
saline solution, blood orange & 
elder�ower soda

THE GILDED BLOOM
Martini Vibrante, Almave, lemon
bitter drop vegan foamer,
pink grapefruit soda

COCKTAILS

MOCKTAIL

£18 FOR 2


