
  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Komedia Winter Event Menu 
 

Mains 

Ruby and White Beef Burger served in a toasted brioche bun with sweet tomato relish, crispy gem, triple cooked 
chips and coriander dressed winter slaw.  £12.50 (GF available) 

Spiced Chickpea Burger served in a toasted brioche bun with avocado relish, crispy gem, triple cooked chips and 
coriander dressed winter slaw (v) (GF available) £11.95  

Add cheese or bacon £1.25 

Slow Cooked Beef Bourguignon Ruby and White free range beef, slowcooked in red wine, garlic and thyme, 
caramelised onions, carrots, mushrooms and bacon lardons, served with parsley crushed potatoes (dairy and gluten 

free) £12.95 

Roasted Vegetable Tagine Slow cooked with apricots, raisins and homemade spice mix, served with fragrant Israeli 
cous cous, finished with toasted almonds and mint chutney (v, vegan option available) £12.95 

Tempura Battered Fish of the Day With pea and mint puree, caremelised lemon and triple cooked chips £11.95  

Sides 

Wnter greens in lemon garlic 
butter £3.00 

Triple cooked chips £3.50 

Dressed side salad £3.00 

 

Komedia Bath is committed to using only the best locally sourced seasonal ingredients, due to this some dishes may sell 
out so please arrive and order early to avoid disappointment. 

Due to the nature of a large scale venue, during busy periods you may wait for up to 15-20 minutes for your food. Last 
orders for food are at 7.30 prompt. 

If you have booked Meal Deal tickets, your ticket price includes a main course from below. Side dishes and desserts are 
not included in the deal. 

 

 

 

Desserts 

Lemon and Vanilla Mousse with seasonal 
strawberry puree and shortbread crumb (available 

as gf) £5.50 

Warm Chocolate Brownie with chocolate sauce 
and vanilla ice cream (v) £5.50 

Sticky Toffee Pudding with warm toffee sauce 
and vanilla ice cream £5.50 

Sorbet made by Marshfield Farm £3.95 

 

We are proud holders of a Taste of the West Gold award and the Soil Association’s Food for Life GOLD catering mark for 
our continuing commitment to using only the best locally sourced produce, freshly prepared and reassuringly free from 
GM ingredients, additives or preservatives. Our Head Chef Marc works with a range of local suppliers to bring you food 

made from the finest local seasonal ingredients. 


