
 

 

 

 

 

 

G r a n d  T h e a t r e  &  O p e r a  H o u s e  P r i x  F i x e  
Two courses £18.50 / Three courses £23 

Book in advance and show valid ticket for redemption 

 

 
S t a r t e r  

Fig, goats cheese, apple and beetroot salad 
Balsamic roasted black fig and Kidderton Ash goats cheese, lemon vinaigrette 

 

Salt-baked carrot (vg) 
Carrot purée, salsa verde, walnuts 

 

Moules mariniere 
Shetland mussels steamed in white wine, spring onion and red chillies, 

with toasted focaccia 

 

 

Main  

 
Whitelock’s burger 

6oz beef patty, tomato relish, baby gem lettuce, sliced dill pickle, Monterey Jack, pretzel bun, 

skin on fries, slaw 

 

Beer-battered haddock and chunky chips 

 mushy peas and tartare sauce 

 

Black bean & sweetcorn chilli burger (vg) 

Charred spring onion mayo, baby gem lettuce, sliced dill pickle, Monterey Jack cheese, pretzel bun, 

skin on fries, slaw 

 

D e s s e r t  

Northern Bloc ice cream (v) (vgo) 
ask for today’s selection  

 

Black forest brownie (vg) 
chocolate sauce. Salted caramel Northern Bloc ice cream 

 

Yorkshire parkin (v) 
Toffee sauce, black treacle northern bloc ice cream  

 

 

 

(v) suitable for vegetarians (vg) suitable for vegans (vgo) vegan option available 
Allergen information is available – please ask or let us know about your needs 


