
S T A R T E R S  F O R  S T A R T E R S

A C T  O N E

All of our burgers come in a toasted brioche bun, and served 
with a choice of rustic chips or sweet potato fries. 

Prefer your burger without the bun?  
Just ask your server.

B U R G E R
C O M P A N Y

BISTRO

C R O W D
S H A R E R S

F I N A L E

S H A R E  &  S H A R E  A L I K ET H E  M A I N  E V E N T

A C T
T W O

T R Y  O U R

S U P P O R T I N G  A C T S

£2.95 EACH O R  2 FOR £5

T H E A T R E  F O O D  P R O D U C T I O N  C O .

V - VEGETARIAN    VE/VE* - VEGAN/AVAILABLE    GF/GF* - GLUTEN FREE/AVAILABLE.  PLEASE INFORM YOUR SERVER OF ANY SPECIFIC DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER. A DETAILED ALLERGEN GUIDE FOR ALL DISHES IS AVAILABLE ON REQUEST.  MENU CORRECT AS OF 26.2.20

M A I N  C O U R S E  £11.95 2  C O U R S E S  £13.95 3  C O U R S E S  £17.95 
CROWD SHARERS AND SIDES ARE PRICED SEPARATELY.

THE NEW YORKER

British beef burger with streaky bacon,
emmental cheese, and tomato relish.

DOUBLE TROUBLE

Two British beef burgers with streaky bacon,
emmental cheese, and tomato relish.

BBQ CHICKEN & BACON

Grilled chicken breast with streaky bacon, 
emmental cheese, and BBQ sauce.  G F *

HALLOUMI

Grilled halloumi with tomato relish.  V  G F *

PEA & MINT FALAFEL WRAP

Pea & mint falafel with mayonnaise 
served in a flatbread.  V

INDULGENT DESSERTS

GIN, LEMON & ELDERFLOWER CHEESECAKE

Creamy vanilla cheesecake with a gin, lemon and
elderflower topping.  V

 COOKIE DOUGH SKILLET

Warm baked cookie dough, topped with a scoop of 
vanilla ice cream and chocolatesauce.  V

 CINNAMON BELGIAN WAFFLE

Warm Belgian waffle, topped with two scoops of
cinnamon ice cream, and apple sauce. V

 CHOCOLATE ORANGE SPONGE PUDDING

Warm chocolate and orange sponge 
in a chocolate sauce.  V E

MASHED POTATO

SWEET POTATO FRIES  V E  G F

GIANT BEER–BATTERED ONION RINGS

SIDE SALAD

GARLIC BREAD

RUSTIC CHIPS  V E  G F

PORK SAUSAGES

Succulent pork sausages served with 
creamy mashed potato and gravy.

BROADWAY SALAD

With quinoa, olives, and mixed salad, 
topped with grilled halloumi cheese, 
salmon, or chicken & bacon.  V E *  G F *

PENANG CURRY

Traditional spicy Thai curry of 
cauliflower, green beans, peppers, 

and mangetout in a coconut 
curry sauce. 

Served with rice.  V E  G F

CONCHIGLIE PASTA WITH PESTO

Conchiglie pasta with a pesto sauce, 
served with garlic bread.  V

A L L  S T A R T E R S  £ 5 . 5 0

SMOKED HADDOCK, PEA & 
CHEDDAR FISHCAKE

Breaded fishcake filled with British smoked 
haddock, cheddar, and peas.  G F *

YAKITORI CHICKEN SKEWERS

Chicken skewers in a yakitori marinade. 
Served with flatbread and hoisin sauce.

TOMATO AND BASIL SOUP

Served with focaccia.  V E

GRILLED HALLOUMI 

Grilled halloumi, served with quinoa, 
and lemon dressing.  V  G F *

BISTRO BOARD  

£15.00

Marinated chicken pieces, 
mango & brie parcels, 

grilled halloumi, 
olives, and focaccia. 

Served with tomato and 
caramelised red onion chutney.



S T A R T E R S  F O R  S T A R T E R S

A C T O N E

All of our burgers come in a toasted brioche bun, 
and served with a choice of rustic chips or 

sweet potato fries. 

Prefer your burger without the bun?  
Just ask your server.

B U R G E R
C O M P A N Y

BISTRO

C R O W D  S H A R E R S
S H A R E  &  S H A R E  A L I K E

T H E  M A I N  E V E N T

A C T  T W O

YOUR BURGER

U P S T A G E

T R Y  O U R

S U P P O R T I N G  A C T S

£2.95 EACH O R 2 FOR £5

T H E A T R E  F O O D  P R O D U C T I O N  C O .

V - VEGETARIAN    VE/VE* - VEGAN/AVAILABLE    GF/GF* - GLUTEN FREE/AVAILABLE.  PLEASE INFORM YOUR SERVER OF ANY SPECIFIC DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER. A DETAILED ALLERGEN GUIDE FOR ALL DISHES IS AVAILABLE ON REQUEST.  MENU CORRECT AS OF 1.4.19

M A I N  C O U R S E  £11.95 2  C O U R S E S  £13.95 3  C O U R S E S  £17.95
CROWD SHARERS AND SIDES ARE PRICED SEPARATELY.

THE NEW YORKER

British beef burger with streaky bacon,
emmental cheese, and tomato relish.

DOUBLE TROUBLE

Two British beef burgers with streaky bacon,
emmental cheese, and tomato relish.

BBQ CHICKEN & BACON

Grilled chicken breast with streaky bacon, 
emmental cheese, and BBQ sauce. G F *

HALLOUMI

Grilled halloumi with tomato relish. V  G F *

PEA & MINT FALAFEL WRAP

Pea & mint falafel with mayonnaise 
served in a flatbread. V

ADD any of the following: 
Giant beer-battered onion rings, 

streaky bacon, emmental cheese.   £0.75

ADD any of the following:
Beef burger patty, grilled chicken fillet, 

halloumi and pea and mint falafel.   £2.50

MASHED POTATO

SWEET POTATO FRIES  V E  G F

GIANT BEER–BATTERED ONION RINGS

SIDE SALAD

GARLIC BREAD

RUSTIC CHIPS  V E  G F

SEAFOOD PIE

Prawn, salmon, smoked haddock, and 
Alaska Pollock filled pie, topped with creamy 

mashed potato. Served with peas. G F

PORK SAUSAGES

Succulent pork sausages served with 
creamy mashed potato and gravy.

BROADWAY SALAD

With quinoa, olives, and mixed salad, 
topped with grilled halloumi cheese, 
salmon, or chicken & bacon. V E *  G F *

PENANG CURRY

Traditional spicy Thai curry of cauliflower, 
green beans, peppers, and mangetout in a 

coconut curry sauce. Served with rice. V E  G F

CONCHIGLIE PASTA WITH PESTO

Conchiglie pasta with a pesto sauce, 
served with garlic bread. V

A L L  S T A R T E R S  £ 5 . 5 0

SMOKED HADDOCK, PEA & 
CHEDDAR FISHCAKE

Breaded fishcake filled with British smoked 
haddock, cheddar, and peas. G F *

YAKITORI CHICKEN SKEWERS

Chicken skewers in a yakitori marinade. 
Served with flatbread and hoisin sauce.

TOMATO AND BASIL SOUP

Served with focaccia. V E

GRILLED HALLOUMI 

Grilled halloumi, served with quinoa, 
and lemon dressing. V  G F *

BISTRO BOARD  £15.00

Marinated chicken pieces, mango & brie parcels, 
grilled halloumi, olives, and focaccia. 
Served with tomato and caramelised

 red onion chutney.

BAKED CAMEMBERT  £8

Oven-baked camembert, served with 
focaccia, and tomato and caramelised 

red onion chutney.

NAME STARTER MAIN SIDES DESSERT

B O O K I N G  N A M E B O O K I N G  D AT E B O O K I N G  T I M E
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