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PRE-THEATRE DINNER MENU

Pre-Theatre Menu served from 6.30-9.00pm

Two courses £10.95 Three courses £15.95

A LITTLE NIBBLE BEFORE YOUR MEAL

Marinated olives £3.00
Houmus with pitta and crudités £3.95

TO START

Soup of the day
Served with a wedge of bloomer. Ask for today’s special

Smoked salmon fishcake
Served with rocket leaves and a horseradish mayonnaise

Asian chicken salad
Topped with crispy noodles. Vegetarian option available

MAIN COURSE

Chicken roulade stuffed with stilton and wrapped in bacon
Served with a red wine sauce and hot pot potatoes

Wild mushroom and ricotta lasagne
Served with a dressed green salad

Homemade fish pie
Served with spinach and a mature cheddar gratin

Casserole of pork
With apples, cider and sage dumplings

PUDDINGS

Pecan and maple tart
Served with vanilla ice cream

White chocolate and raspberry trifle

Apple brown betty
Served with creme fraiche

COFFEES

Americano £1.75
Cappuccino £1.85
Latte £1.85
Mocha £2.00
Hot chocolate £1.85
Fluffy hot chocolate £2.00
With cream and marshmallows

Add a liqueur for an extra £2.00 - Amaretto, Baileys, Tia Maria, Whiskey

The CUBE cafébar supports local business.
We source our produce as close to home as possible, where possible.
We ensure our food is responsibly sourced, fresh and delicious.
Owen Taylor meat supplier, Alfreton. Martin Gummer fruit, veg and dairy, Little Eaton.
Hot bread shop, Allenton, Cameo Cupcakes, Spondon Delicatessen, Home-made cakes, Willington
Renishaw wine, Renishaw Hall, Derbyshire




