
As the seasons change, Artistic Director at Shakespeare’s Globe, 
Emma Rice, invites you to join the Summer of Love:

‘Love is at the centre of our human experience. It provides us with the best of times 
and the worst of times and reminds us that we are alive, connected and part of something 

greater than ourselves. A little like theatre if all goes well.’

Daniel Kramer directs Romeo and Juliet in a vibrant, volatile production, 
while Jessica Swale’s joyful play about unlikely heroine Nell Gwynn will return to the Globe. 

Expect hijinks and bittersweet hilarity from Artistic Director Emma Rice’s production 
of Twelfth Night and more laughter with Kneehigh’s Tristan & Yseult, blending comedy and live music.

Associate Director Matthew Dunster takes on Shakespeare’s classic  
Much Ado About Nothing and Nancy Meckler’s production of King Lear  

will explore the notion of familial love. Finally, Tristan Bernays’ bold new 
ancient history play will tell the story of queen, warrior and rebel Boudica.



theatre menu
Peach Bellini  7.50 

Chilled vine tomato soup, confit tomato, watermelon (v)
Valdespino, Fino Inocente 100ml – Jerez, Spain  7.50

Bitter leaf salad, quail eggs, buttermilk dressing, Cornish Yarg, croutons (v)
Semillion-Sauvignon, See Saw ’14 – Orange, Australia  5.00

Farmhouse terrine, pickles, English mustard, sourdough toast
S A Prum, Bernkasteler Lay Riesling Kabinett ’10 – Germany  10.50

Summer vegetable tart, courgettes, baby beetroots, Tunworth cheese mousse (v)
Cote de Provence Rosé M Christine Chateau l’Aumerade ’16 – Provence, France  5.50

Cornish cod, potato & garlic purée, charred broccoli, broad beans
Sauvignon Blanc, Yealands Estate ’16 – Marlborough, NZ  5.80

Slow braised free range chicken, turnips, baby onions, radishes, watercress 
Spatburgunder Schonlau ’15 – Pfalz, Germany  5.50

Baked blackberry tart, frangipane, Devon cream
Warre’s Otima 10-Year-Old Tawny Port 100ml – Portugal  8.50

Summer fruit Pavlova, pink praline
Moscato d’Asti, Conterno ’15 100ml – Piedmont, Italy  7.00

Set buttermilk cream, vanilla poached peaches, ginger biscuit
Maculan Dindarello ’15 100ml – Veneto, Italy  9.50

three courses  24.50

Green leaf salad, shallot dressing
Wild thyme roasted Chantenay carrots

Heritage potatoes

SIDES  3.80

All glasses are 125ml, unless stated otherwise.
A discretionary 12.5% service charge will be added to your bill.


