
The Winter Selection is the final season of Artistic Director, 

Emma Rice at Shakespeare’s Globe, and it is full of treats.

“The Sam Wanamaker Playhouse is the most delicious, the most unique, 

and most beautiful box of delights there is. Magical and intimate, 

ancient and immediate, this is the ultimate place to be transported 

back to a state of wonder, to the primal need to tell and hear stories, and to 

a world of rare human interaction. And this season, transport you we will!” 

Emma Rice

The season will take you to a singing chocolate factory in France, 

the inner sanctum of Elizabeth I’s court, the dark and dangerous 

world of All’s Well That Ends Well, the palaces of India, 

the emotional depths of Vivaldi, and the tender chaos 

of Meow Meow’s Christmas, before we tumble back down 

the rabbit hole with the return of The Little Matchgirl.



theatre menu
Bellini Sbagliato 7.50

Caramelized onion soup, rosemary & sea salt croutons, chopped herb oil (v) 
Valdespino Amontillado Tio Diego –  Jerez, Spain  9.50

Heritage beetroot, marinated goat’s cheese, candied hazelnuts, bitter leaves (v) 
Sauvignon Blanc, Shy Albatross ’16 – Marlborough, New Zealand  5.80

Smoked ham & chicken terrine, plum & red onion chutney, leaf salad 
Pinot Noir, Yealands ’16 – Marlborough, New Zealand  6.00

Cep mushroom spelt, Jerusalem artichoke purée & crisps, soft herbs (v) 
Dão Tinto, Prunus ’12 – Dão, Portugal  5.00

Roast darne of cod, grain mustard, winter vegetable stew, parsley dressing 
Albariño, Medusa ’16 – Rias Baixas, Spain  5.00

12-hour cooked of Berkshire pork belly, braised cabbage, crackling, garlic potato bake 
Santenay Premier Cru, Les Gravieres, Domaine Roger Belland ’13 - Burgundy, France  15.00

Glazed pear, butter puff pastry, Burgundy wine reduction 
Maculan Dindarello ’15 100ml – Piedmont, Italy  9.50

Autumn berry Pavlova, raspberry marshmallow, mint syrup 
English Sparkling Rosé, Chapel Down NV – Kent, England  9.00

Brown sugar tart, crème fraiche, rhubarb jam 
Tokaji, Cuvee Sauska ’13 100ml – Hungary  10.50

three courses  26.50

Green leaf salad, shallot dressing
Chantenay carrots, wild thyme 

Herbed new potatoes

SIDES  3.80

All glasses are 125ml, unless stated otherwise.

A discretionary 12.5% service charge will be added to your bill.


