little fish theatre

presenting new, classic & contempaorary plays & sd}\rp nt
EDRO'S BRITIS

3 Course Dinner, 6 p.m. to 7.15 p.m.
Vegetarian entrée may be substituted

Whale & Ale House Salad:- mixed baby lettuces, sliced mushrooms, chopped
walnuts & crumbled blue cheese with creamy housemade salad dressing or
Homemade Beef Barley Soup
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English Fish & Chips: icelandic cod filet fried golden brown in our own Bass Ale
Batter with English chips or
Bangers & Mash: Two large English pork sausages grilled & served with mashed
red rose potato, gravy or
Sh ep herd’s Pie: Filet steak, ground with roast leg of lamb, seasoned & simmered in
beef gravy; topped with real mashed potato then baked brown or
Steak & Mushroom Pie: Prime beef & mushrooms in rich beef gravy, topped
with puff pastry
Beef Di P Sandwich (or French Dip) au jus; this is real USDA Choice Prime Rib of
beef, roast, sliced thin & served on a French roll with English chips & au jus for dipping
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Toround it of: CumMberland sticky Toffee Pudding

$50 per person includes Theatre Ticket

This menu has been designed to facilitate theatergoers, avoiding
the need to hurry at the end of dinner to make curtain-up time.
Several other a la carte menu items take longer to prepare &
cook

310 . 832 0363 www.whaleandale.com.




