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Set Menu 
Two Courses £37.00 Three Courses £44.00 

ACt one 
The Tempest Tomato 

Roast Vine Tomato Soup, topped with Crispy Leeks and Basil Oil (GFO, VG) 

Much Ado About Mushroom 
Oyster Mushroom Arancini, with Black Garlic & Truffle Aioli and Parmesan (V) 

Hamlets Smokehouse 
Smokey Pork Belly with Black Pudding, Apple Puree and Cider Jus (GF) 

Centre stage 

Romeo's Steak 
Chargrilled Sirloin Steak with Rosemary Garlic Butter, Triple Cooked Chips and          

Portobello Mushroom (GF) 

A Midsummer Night's Risotto 
Creamy Mint, Pea and Asparagus Risotto, with Sage and Parmesan Crisp (GF, V, VGO) 

The Taming Of The Sea Bass 
Pan Fried Sea Bass with Pressed Potato, Chargrilled Beans and Lemon Caper Beurre Blanc (GF) 

All's well that ends well 

To Brie Or Not To Brie 
Brie Souffle with Hot Honey and Toasted Walnuts (V, GF) 

The Bard's Sticky Toffee 
Sticky Toffee Pudding with Butterscotch and Vanilla Bean Ice Cream (V) 

Just As You Like It 
Rich Chocolate and Pistachio Fondant with Raspberry Sorbet  (V, GF) 

Exit Pursued By A Bear 


