
The new york bar
A TAsTe BeFore The show

Available from 5pm - 6.45pm

 the prelude

sALT AND VINeGAr coD BITes 
Pea ketchup

BuTTerMILK chIcKeN sLIDers 
American cheese, chilli oil & yuzu mayonnaise

hAsh BrowNs 
Exmoor caviar

PAN coN ToMATe (VGo) 
Burrata, olive oil, anchovies

MArKeT cruDITÉs (V, VGo) 
Whipped basil Ricotta

New YorK BAr cheese BurGer sLIDers 
Dill pickles, red onion jam, RCH signature burger sauce

the main event

cAesAr sALAD 
Baby gem lettuce, anchovies, croutons, Parmesan 

Add chicken | Add smoked salmon

sPIcY MIso PoKe sALMoN BowL (VGo) 
Fermented cucumber, cashew nuts, red radish, spring onion, goma dressing

sLow cooKeD BeeF rAGÚ 
Rigatoni pasta, smoked pancetta, Parmesan

ruBeNs cLuB sANDwIch 
Free-range chicken, streaky bacon, egg, avocado, tomato, lettuce mayonnaise

Beer BATTereD FIsh AND chIPs 
Mushy peas, curry sauce, chunky tartare

encore

BeA ToLLMAN’s BAKeD VANILLA cheesecAKe 
Seasonal coulis

sTIcKY ToFFee PuDDING 
Banana split ice cream, toffee sauce

VeGAN chocoLATe BrowNIe (VG) 
Vanilla ice cream, chocolate sauce

seLecTIoN oF hoMeMADe Ice creAM & sorBeT
Choice of three;

Ice cream: matcha, chocolate, salted caramel, honeycomb 
Sorbet (VG): Raspberry, mango, lemon

Two-course £29 | Three-course £35

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

  A favourite signature dish of Mrs T, our Founder and President. 

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.


