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FAULTY TOWERS THE DINING EXPERIENCE
EDINBURGH 16™ - 19" APRIL
SET MENU

STARTER
ROAST PLUM TOMATO SOUP (VE)

Served with cereme fraiche, basil oil and a warm bread roll
Allergens: Milk, Sulphites

MAIN
ROAST BREAST OF CHICKEN (GF)

Served with leek & arran mustard mash, maple glazed carrots, red wine & tarragon jus
Allergens: Milk, Celery, Mustard, Sulphites
if you have pre-ordered an alternative menu in advance

GARDEN PEA RISOTTO (VE)

Served with sundried tomatoes, pesto, goats cheese, watercress
Allergens: Tree nuts, Eggs, Milk, Sulphites

DESSERT
CARAMELISED LEMON TART (VE)

Served with raspberry meringue, raspberry & vanilla puree

Allergens: Eggs, Sulphites

This menu is subject to change. Do you have an allergy or a special dietary requirement? Please email customerservice@imagination-
workshop.com in advance of your arrival. It is important to note that all food is prepared in a kitchen where nuts, gluten and other known
allergens are present.

There is a gag in the show that involves a reliable nut free alternative to peanuts. However, please note that the manufacturers of this cannot
guarantee that their product may not contain traces of nuts. Please email us at customerservice@imagination-workshop.com if you have any
concerns.
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