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Starter��Homemade Soup of the Day


Served with a wholemeal roll and butter…£2.95


�Main course


For your main course choose from:


Steak and Kidney Suet Pudding


A suet pastry case filled with steak and kidney and served with a rich tasty gravy, new potatoes and vegetables of the day.





Or


Four Mushroom Stroganoff


Exotic mushrooms (button, brown cap, shiitake, baby oyster) in a cream and brandy sauce with smoked paprika and gherkins.  Served with rice and crusty bread and butter.





Or


Salmon en Croute


Salmon fillet wrapped in puff pastry with a Brie and Chardonnay sauce.  Served with new potatoes and vegetables of the day.


.








Please note: �All our produce may contain traces of nuts – please ask if you require further assistance.�We use non-hydrogenated products








Desserts


And for dessert choose from:


Fruitti di Bosco Torte


Sweet pastry case layered with custard cream and sponge, topped with redcurrants, blackberries, raspberries and blueberries.  Served with cream or ice cream.





Or


Homemade Rhubarb Crumble


Tangy rhubarb topped with an all butter, sugar and oaty crumble.  Serve with custard, cream or ice cream.





Or





Fresh Fruit Cocktail


Served with cream or ice cream.�





Cheese and Biscuits also available upon request………………………………………...£2.95








for


The Queen of the North


Evening performances only from Thu 3 May – Sat 26 May 2012


Served from 6.00 pm 


Only £7.95 for main course and £3.50 for dessert 


5% Discount for BONUS CARD HOLDERS





Please telephone the Spotlight on 01204 556500 to reserve your table*


*All meals must be pre-booked by at least the day before visiting the Theatre. Our evening service also �offers hot soup, sandwiches, veggie and meat chilli and a selection of cakes and pastries.
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