
STARTER                             
Haggis Bon Bons
Traditional Scottish haggis coated in 
breadcrumbs & cooked until golden, served 
with peppercorn sauce 

Vegetable Haggis Bon Bons V VEA  

Specially selected vegetarian haggis, 
coated in breadcrumbs, fried & served with 
peppercorn sauce

Chicken Goujons 

Tender pieces of chicken, breaded & fried 
until golden, served with a choice of sweet 
chilli or BBQ dip 

Baked Mushrooms V  VEA  
Portabello mushrooms, with a mixed veg 
stuffing, topped with panko breadcrumbs & 
parmesan cheese, served with a ranch dip

MAIN COURSE                             
Battered Haddock *supplement £1
Freshly landed Peterhead haddock coated in 
a light beer batter & fried until golden, served 
with chips & peas 

Beef Chilli Bowl GF   
A hearty bowl of homemade chilli served with 
white rice, sour cream, nacho chips & grated 
cheese 

Grilled Halloumi Salad V GFA

Served with mixed leaves, pickled carrot, 
sweet red peppers, cucumber, onion & 
roasted pumpkin seeds, in a pesto vinaigrette

Mac & Cheese V  

Classic macaroni in a bechamel cheddar 
cheese sauce, sprinkled with parmesan & 
baked until bubbly & golden, served with a 
salad garnish & your choice of chips or garlic 
bread 

Pie of the Day 

See our specials board for today’s pie. Served 
with seasonal veg and chips unless otherwise 
stated

The Globe Cheeseburger GFA 

Prepared with fresh minced Scotch beef, 
chargrilled & topped with melted cheese, 
served with chips & coleslaw 

Jackfruit Burger V GFA VEA

Pulled jackfruit, mixed with bbq sauce & fried 
onions, topped with smoked cheese

Chef’s Curry V  GF  VEA  

Freshly made to our chef’s recipe using 
the finest spices, served with white rice & 
poppadum. Also available, vegetarian / 
vegan option

DESSERT                             
Sticky Toffee Pudding V  
Rich & delicious traditional sticky toffee 
pudding served with ice cream or custard

Eton Mess Sundae GF VEA

Raspberry & vanilla ice cream, layered with 
fresh berries, raspberry sauce, crushed 
meringue & whipped cream

Chocolate Orange cake V VEA  
Our melt in the mouth chocolate cake served 
with vanilla ice cream

Ice Cream & Sorbets V VEA GF   
3 scoops, please ask your server for our 
selection

2 COURSES £21.95, 3 COURSES £25.95

GF  gluten free    GFA   gluten free available     V  vegeterian    VEA  vegan available

Pre - theatre Menu



Pre- theatre Menu

We cater for all dietary requirements. Please mention to your 
server and we will be happy to discuss alternative options


