ALLERGENS: LUXURY HAMPER FOR TWO

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. Gluten free bread rolls will be available on the day. If you
have any questions, please contact us at openairtheatre.com/contact

All information correct at Jan 2026. 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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Olive & herb X X
sourdough V
Seven seeds & salt X X
crackers
Baby carrots, mini
yellow courgettes,
vine baby tomatoes
& fresh apricots
Vg GF
Pastru Spinach and X X
Feta V

V Vegetarian Vg Vegan GF Gluten Free
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Celery
Cereals
Crustaceans

pher
ioxide/
Sulphites

Eggs
Fish
Lupin
Milk
Molluscs
Mustard
Nuts
Peanuts
Sesame Seed
Soya
Sul

D

Cheese, kalamata
olive & slow-
roasted tomato puff
tartlets Vv

Beetroot hummus
with pepper and
tomato relish

Vg GF

Whipped ricotta-
filled sweet baby
peppers V. GF

Quinoa salad with
charred chicken,
roasted aubergine,
courgette & toasted
almonds GF

Cake of the Day
from the Open Air X
Cafe V

V Vegetarian Vg Vegan GF Gluten Free
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Chocolate coated
almonds V GF

V Vegetarian Vg Vegan GF Gluten Free



	Food Item
	Celery
	Cereals containing gluten
	Crustaceans
	Eggs
	Fish
	Lupin
	Milk
	Molluscs
	Mustard
	Nuts
	Peanuts
	Sesame Seed
	Soya
	Sulpher Dioxide/Sulphites

	Allergens: Covered Dining
	Bread for the table with butter | ￼ ￼ available
	Scotch egg, mustard mayo, watercress & pink onions
	Scottish oat cakes & mushroom pate, topped tomato & chili chutney ￼ ￼ 
	Haggis, neeps & tatties with whiskey sauce | ￼ available
	Cullen Skink served with bannock
	Roasted beetroot & butternut squash salad with goat’s cheese & walnuts ￼ ￼ 
	Honey-glazed parsnips ￼ 
	Fries ￼ 
	Sauteed cabbage with bacon
	Strawberry Crannachan ￼ 
	Sticky toffee pudding ￼ 
	Blood orange sorbet with fresh berries ￼ ￼ 
	Honeycomb ice cream with fresh berries ￼ ￼ 
	Chef’s selection cheese board | ￼ available


