
S U P P E R  C L U B
A T  T H E  E V E R Y M A N  T H E A T R E

S M A L L  P L A T E S

Bread & olives (vg) - 5.50
Sourdough bread, home marinated olives, oil &
balsamic

Soup of the day (v) - 6.75
Ask for today’s flavour - with sourdough bread

Burrata (v) - 9.00
Focaccia, sundried tomato pesto, rocket & olive oil

Prawn cocktail filo tart - 8.50
Freshwater prawns, Mary Rose sauce, filo pastry

Chilli & orange crispy tofu (vg) - 7.00
Rocket, cucumber & radish salad, sesame

Whitebait - 8.00
Curry mayo, lemon & rocket

M A I N  C O U R S E S

Chicken Caesar salad - 16.95
Lemon & thyme roasted chicken, radish, Grana
Padano, sourdough croutons 

Salmon Fillet (gf) - 18.75
Sauté new potatoes, tender stem broccoli, pak choi,
Thai red curry butter

Sausage & fennel ragu - 14.95
Rigatoni, Grana Padano, & rocket
                                           
Chickpea curry & rice (gf) (vg) - 14.50
Spinach & chickpea curry, coconut & coriander
yoghurt

The “Everyman” Burger - 15.95
Ground steak burger, smoked cheddar,
crispy onions & fries

Traditional fish & chips (gf)- 16.75
Lager batter, crushed peas, skin on fries & tartare
sauce

6oz Rump Steak (gf) - 23.00
Medium rare, fries, dressed rocket
Add black garlic butter/peppercorn sauce/mushroom
sauce  - 2.00

Upgrade your fries to truffle & parmesan (v) - 2.00

Seasonal Vegetables (v) - 4.00
Ask your server for today’s selection

Caesar Dressed leaves - 4.00
Baby gem in a Caesar dressing

Truffle & parmesan fries (v) - 4.50
Skin on fries with white truffle oil & Grana Padano

Espresso crème brûlée - 7.25
Chocolate biscotti

Sticky toffee pudding - 7.25
Ginger butterscotch sauce, vanilla ice cream

Warm apple tart - 7.25
Thyme & apple jam, pouring cream

Chocolate orange brownie (vg) (gf) - 7.25
Orange sorbet 

Cheese board - 10.00 
Mature cheddar, brie & stilton. Served with plum &
apple chutney, sliced apple, celery, artisanal
crackers

D E S S E R TS I D E S

“One cannot think well, love well,
sleep well, if one has not dined

well.”
― Virginia Woolf

PRE ORDER YOUR INTERVAL DRINKS - ask a member of staff to add them to your bil l .

speak to your server regarding any dietary needs or preferences.

(v) = vegetar ian     (vg) = vegan     (gf)  = gluten free
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