
(v) - Vegetarian | (vg) - Vegan | (n) - Nuts present | (gf) - Gluten Free (vgo) | Vegan option available (vo) | Vegetarian option available

We cannot guarantee the absence of allergens in our kitchen or dishes. 

A discretionary service charge of 14% will be added to your bill. Prices are inclusive of VAT.

Please note we are a cashless restaurant. 

pre theatre

2 Courses - £42 | 3 Courses - £49
5pm - 6.30pm

desserts
Bread pudding; challah cubes, crème Anglaise,
caramelised quince, mascarpone cinnamon ice cream (v)
Dark chocolate mousse; tahini crumble, crème Anglaise, sesame tuille (v)

starters 
Taste of Claro; frena bread, green tahini & aubergine, tzatziki & turmeric
cucumber, labneh & harissa, pickled vegetables, pickled chilli, matbucha (for 2) (n)
Slow-cooked salsify & parsnips; skordalia cream, feta cheese, roasted onion (v, n)
Lamb cigar; tahini yoghurt (n) 
Tuna tartare; Greek yoghurt, pickled onion, za’atar cracker

mains 
English mushrooms; freekeh gnocchi alla Romana, sour cream (v)
Turbot steak; ras el hanout butter sauce, white roots, chimichurri (gf) 
Pork rib; romesco, green leaves, crispy onions (n, gf) 
Bavette steak; celeriac purée, green vegetables, demi-glace, pomegranate molasses
(150g) (gf)


