
 

PRE & POST THEATRE DINING 

 

 

 

 

TO START WITH 

Slow roast tomato and shallot soup 

Salt and pepper squid and whitebait 

Hand chopped beef steak tartare, Melba toast 

Potted shrimps and sweet pickled cucumber, brown bread and butter 

Green bean and samphire, garlic, lemon, toasted sunflower seeds 

Severn and Wye salmon gravlax, mustard and lemon dressing 

Fennel and barrel aged feta, pomegranate and tarragon leaf 

Chicken liver parfait with golden raisins, toasted brioche 

 

OR MAINS 

Liver and bacon, colcannon and onion sauce 

Cumbrian beef burger, chargrilled - chips 

Roast middle white belly of pork, Bramley apple 

Roast Cornish hake, curried mussels chowder 

Deep fried haddock in beer batter, chips and proper mushy pea’s 

Fillet of plaice, nut brown butter and lemon pickle 

Innes goat’s cheese and leek tart, corn salad and shallots 

Butternut squash and balsamic risotto, wild rocket leaves 

 

AFTERS 

Warm plum and almond tart, cinnamon custard 

Butter milk pannacotta, lemon cream and cardamom ice-cream 

Roast braeburn apple, vanilla cream 

Chocolate praline choux, hot chocolate fudge sauce 

Vanilla cheesecake, orange marmalade 

Lychee and raspberry Pavlova, crystallized rose petal 

Ariguani ganache with mandarin sorbet 

House made ice cream and sorbet selection, cookies 

Cheese selection, fruit jelly, celery, grapes and cracker (supplement £5) 

 

 

 APERITIFS 

 

Virgin Mary £6.50 

Northall Bloody Mary £9.50 

Old fashion gin £9.50 

Freshly squeeze orange juice £5.00 

Campari and orange £6.50 

Lillet blanc, or red £5.50 

Meantime London lager £3.75 

Meantime Pale Ale £3.75 

 

 

DAMIAN ALLSOP 

 

Corinthia Hotel London is delighted to work 

with celebrated chocolatier Damian Allsop, who 

has re-invented chocolate by using water to 

unlock true flavour. By using this method it is 

possible to have a chocolate that islighter, purer 

and fresher tasting. 

 

Six pieces   £6.00 
Twelve pieces  £12.00 

 

Tonka bean 
Passion fruit 
Macae dark 

 
Fifty grammes  £6.00 

One Hundred grammes  £12.00 
 

Freeze dried raspberry and chocolate mint 
Confit orange sticks 

Spiced almond 
 

Lollipops  £3.50 each 
Raspberry popping candy 

 

 

SIDES ARE EXTRA AT £3.50 EACH 

Portobello Mushrooms/ Tendered Stalk Broccoli/Creamed Leeks/Mash Potato/Chips/Buttered 

New Potatoes 

 

 

£25 for three courses 
 

 

 

 

 

All prices are inclusive of 20% VAT.  A 12.5% discretionary service charge will be added to your final bill. 

Should you have any questions regarding the content or preparation of any of our food please ask one of our team. 

 

 

 


