
COVERED DINING HANSEL AND GRETEL

openairtheatre.com

Vegetable Jubilee 
amuse-bouche

✔

Artisan Breads with Butter ✔ ✔

Coq au Vin with Wholemeal 
and Wild Rice

✔ ✔

Cornish ‘catch of the day’ fish 
pie topped with Potato Gratin

✔ ✔ ✔

Baked Celeriac with Cheese 
Curds, Hazelnut and Sorrel

✔ ✔ ✔ ✔ ✔

Vegan Mac ‘n’ Cheese  
with Garlic Bread

✔ ✔

Cambridge Burnt Cream  
with a Tuile garnish

✔ ✔ ✔

Strawberry and Orange  
Soup with a Citrus Cream

✔

Trio of Mini Desserts 
Cambridge Burnt Cream, Strawberry 
and Orange Soup, Open Air Brownie

✔ ✔ ✔ ✔

Chef's Choice Cheese  
Plate with Gluten Free  
Biscuits and Fruit Jelly

✔
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MENU OPTIONS

All products are made and stored in an environment that contains peanuts and other nut products. Many of our dishes that contain allergens can be offered with  
replacement products e.g. gluten free bread rolls with prior notice. If you have any questions, please contact us at openairtheatre.com/contact

All information correct at March 2019. Items and ingredients are subject to availability and may change. Changes will be published locally at the theatre and, where possible, in advance on our website.  
Please check for any changes with a member of staff prior to consumption.
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