PRE SHOW DINING MENU

TWO COURSES £24.95 &
THREE COURSES £29.95 THE BEACON

STARTERS

Bloody Mary Tomato and Basil soup
Served with grilled cheese tortilla (V/VG)

Pressed Chicken and Pancetta terrine

Served with mini Caesar salad
Roasted sourdough

Served with Mackerel butter

MAINS

Cumberland Ssausagc I’il’lg

Served with creamed mash, cavolo nero,
onion gravyand crispy onions (GF)

The Lighthouse Mixed fish, Prawns and Mussels, saffron

Bouillabaisse
Served with Garlic Aioli and sourdough (GF)
Warm Italian pasta salad
Served with cherry tomatoes, spinach, bocconcini, parmesan, basil and
parsley (V)
DESSERTS
Glazed Lemon tart
Served with honey creme fraiche and candied fruit

Tom’s Flapjack

Date, Walnut, butterscotch, white chocolate, Coconut and Raspberry
served with chocolate dipping sauce
Ice cream
2 scoop vanilla bean ice cream, chocolate or strawberry (GF)

Salted Caramel and Chocolate cheesecake

GF: Gluten free VG: Vegan DF: Dairy free V:Vegetarian
For todays specials and dessert options please ask your server
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