
   R I V E R V I E W  R E S T A U R A N T  
 
 

   E V E N I N G    M E N U 
        

    Starters 
 
    Spinach & Watercress Soup, Dorset Goats Cheese Toasts (v)         5.50
                        
    Roasted Figs Stuffed with Norbury Blue Cheese & Home Cooked Ham          5.50
  
    Grilled Mackerel Fillet with a Marinated Tomato & Fennel Salad, Toasted Rustic Bread     5.50                      
    
    Chicken Liver & Basil Pate, Red Onion Marmalade, Walnut Toast       5.50 

 
    Home Cured Salmon with Lemon and Dill Mustard Sauce          6.00 

 
    Crab Cakes, Pea & Mint Puree, Crisped Leek & Courgette Salad           6.00 
 
    Leek & 3 Cheese Tart, Milford Leaf & Baby Leaf Salad (v)                      5.50
  
 
 
    Mains 
             
    Locally Reared Aberdeen Angus Sirloin Steak with Green Peppercorn Sauce & Hand Cut Chips                  16.50
                        
    Rosemary & Garlic Marinated Rump of Lamb, Leek & Spring Onion Potato Cake, Roasted Carrots 
    Red Wine Gravy                        16.50 
  
    Fillet of Saddleback Pork with Beetroot Mash & Runner Beans with Apple & Ale Gravy                              14.50 
 
    Seared Lambs Liver with Montgomery Cheddar Mash, Parsnip Crisps and Pan Juice Gravy                14.50 
 
    Roasted Breast of Cornfed Chicken, Sage Butter Sauce, Spinach & New Potatoes                              12.75  
 
    Fillet of Sea Bass with a Dill and Spinach Potato, Fennel Butter Sauce                                   15.50 
 
    Hogs Back Beer Battered Haddock with Hand Cut Chips, Mushy Peas and Homemade Tartare Sauce               11.50 

 
    Artichoke & Wild Mushroom Risotto (v)                                   11.50 
            
    Roasted Pepper & Dorset Goats Cheese Tart, Spinach & New Potatoes (v)                                                                    11.50 
 
 
    Sides 3.00  
    Hand Cut Chips   Sautéed Potatoes   Mustard Mash 
    Greens of the Day   Secrett’s Salad 

 
    The Riverview Restaurant at the Yvonne Arnaud Theatre is committed to providing honest, British food, skilfully  
    prepared from local and national produce.  All dishes are cooked to order and our menu changes seasonally to  
    reflect the freshest and best British ingredients. 
 
 
 
 
 
 



 

       D E S S E R T S 
         

          Raspberry & White Chocolate Fool with Raisin Shortbread             5.50 
                    
          Mini Black Forest Gateaux                 5.50 
 
          Blueberry Cheesecake, Blueberry Compote                6.00 
 
          Warm White Chocolate Brownies, Strawberry Vanilla Cream            6.00 
  
     Apple Doughnuts with Custard Dipping Sauce              5.50 
 
          Montgomery Cheddar, Norbury Blue, Lubborn Brie with Chutney and Biscuits                       6.50  
 
 

        C O F F E E S 
 
         Filter Coffee                 1.65 
         Americano                 1.65 
         Espresso                  1.55 
         Double Espresso                 2.30 
         Cappuccino                 2.15 
         Caffe Latte                 2.15 
         Mocha                  2.25 
         Hot Chocolate                 2.15 
         English Tea                 1.55 
         Herbal Teas                 1.65 
 
        The Riverview Restaurant at the Yvonne Arnaud Theatre is committed to providing honest, British  
        food, skilfully prepared from local and national producers.  All dishes are cooked to order and our  
        menu changes seasonally to reflect the best and freshest British produce.  Some of our local and  
        British suppliers: -  
 

        Secrett’s (Milford), Salads, Vegetables and Herbs 
        Capital Coffee (Kingston), Coffee Roaster  
        Les Caves de Pyrenne (Guildford), Wine 
        C.H.Wakelings (Godalming), Butcher  
        Watsons (Horsley), Bakers 
        Norbury Farm (Dorking), Cheese 
        Loseley Bakery (Guildford) Cakes and Ice Cream 
        Longmans Cheese (Dorset), British and European Cheeses 
        C and G Neve (Fleetwood), Fish 


