'STUDIO FIVE

RESTAURANT
~PrRE AND POST
SHOW MENU

Our pre & post show menu includes
a side dish of your choice.

TWO COURSES £35
THREE COURSES £39

TR N

SIGNATURE WINES
+ % —— 125ML ——%

WHITE
Terra2as Chardonnay £6
Argentina, 2022

e
RED
Terrazas Malbec £6
Argentina, 2022

ROSE
Whispering Angel, Provence £6
France, 2023

SPARKLING
Chapel Down, Touch of Sparkle £5.50
Kent, England, 2022

ONE ROCK N ROLL
TOO MANY

4+ APERITIFS ———+¢

COCKTAILS £8.50

Express-O-Martini
Vodka, coffee liqueur, espresso, simple syrup

Rusty’s Rail Bramble
Gin, Chambord, lemon juice,

sugar syrup, blackberries

MOCKTAIL £5.50

The Last Carriage
Seedlip, cherry juice,
herbed syrup

Special wine and cocktail pricing is available
exclusively with the Pre-Post Theatre menu,

and applies only to the first glass ordered.

MAKE UP MY HEART

Grilled
king prawns
chilli, ginger, garlic

Pear and raisin salad
mixed leaves, pear,
raisins, pumpkin seeds,

tamarind dressing

Tarka dahl
curry leaf tempering,
homemade bread

Mushroom and
mozzarella arancini
fennel salad, homemade

garlic mayonnaise

PUMPING IRON

Mixed vegetable curry
carrots, peas, beans,

cauliflower, basmati rice

Braised beef cheek
carrot purée, red wine
sauce, roasted fennel

Fillet of grilled seabass Roasted half cafreal chicken

sautéed french beans, slow cooked coriander and

toasted almonds, lemon marinade, lemon and

lemon butter sauce

honey mixed leaf salad

U.N.C.O.U.P.L.E.D

Hand cut fries

Hand made paratha

Grilled baby
gem lettuce
lemon and honey

dressing

Basmati rice

Sautéed stem broccoli

Roasted heritage
carrots and parsnip
honey, olive, oil, garlic,

rosemary and thyme

THE LIGHT AT THE
END OF THE TUNNEL

Créme brilée

Chocolate brownie
fudge sundae
vanilla ice cream, cream,
hazelnuts, rum and
chocolate sauce

Selection of Hackney gelato

choice of two flavours

Deconstructed
crumble
spiced apples, berries,

vanilla vegan gelato



