
small
gambas al ajillo, chilli & lime dressing - 11
heritage tomato, elderflower & basil dressing (ve) - 8
labneh, hot honey, pickles, flatbread (v) - 8
prosciutto, peaches, buratta, almonds - 9.5
summer squash, chive pesto, hazelnuts (ve) - 8
teatro caesar wedge, pangrattato - 8.5

sides
fries (ve) - 4.5
parmesan truffle fries - 6
jersey royals (v) - 5
beans, shallots & spiced butter - 5
smashed sweet potato, mojo (ve) - 5
summer leaf salad - 3.5

desserts
strawberry & prosecco cheesecake - 8.5
chocolate fudge pudding, vanilla ice cream - 8
lemon pavlova, blueberry & lavender - 8
raspberry mousse, pistachio (ve) - 7.5
affogato - 6
this week’s sundae (ask for details) - 9
ice cream or sorbet - 3/scoop

large
chicken milanese, green beans & shallots, gremolata - 19
whole market fish, brown caper butter, sea vegetables - 23
aubergine, za’atar crumb, pickles, pomegranate, lemon, harissa  (v) - 19

house burger, bacon, cheese, pickled onion, dijonaisse, fries - 20 
moving mountains burger, pickled onion, house bbq, fries (v/ve) - 20
pulled pork bap, red cabbage & apple slaw, fries - 18.5

TÉATRO AT INGLESIDE HOUSE
marinated olives - 5spiced nuts - 5 sourdough sticks & dips - 6

padron peppers - 5.5house croquettes - 7

from the josper 
all cuts are premium native / rare breeds dry aged for 7-30 days 

sirloin - 28         ribeye steak - 32     butchers cut - POA
roscoff onion, watercress, house butter, chimmichurri or peppercorn sauce

please always inform your server of any allergies or intolerances before placing your order. Not all
ingredients are listed on the menu and we cannot guarantee the absence of allergens however will try
and accommodate wherever possible. 

a discretionary 12.5% service charge will be added to your bill.


