
All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent cross-

contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens. Our menus are sample menus and are 

subject to change. All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill. 

v - vegetarian  vg - vegan

Pre-Theatre Menu
ANTIPASTI 

(choose one)

ZUPPA | vg 

courgette soup, smoked broad beans, herb croutons 

CALAMARI 
crispy calamari, roasted garlic mayonnaise 

SALMONE 
salmon tartare, ginger, spring onion, honey, carasau 

BURRATA | vg  
smoked burrata, heritage tomato, basil oil 

supplement £8 

PRIMI PIATTI
(choose one)

RIGATONI ALLA NORMA | v or vg 
rigatoni, aubergine, tomato, basil, whipped spicy ricotta 

PACCHERI AL RAGU DI PESCE 
paccheri, seafood ragu, garlic, tomato 

BRANZINO 
sea bass fillet, caponata, rocket and shallots salad, salsa vergine  

LINGUINE VONGOLE E BOTTARGA  
linguine, Dorset clams, calabrian chilli, Sardinian mullet bottarga 

supplement £9 

CONTORNI 
(£8 each) 

ZUCCHINE | v 

courgette string fries 

PATATE | vg 
rosemary roasted new potatoes 

BROCCOLETTI | vg 
roasted tenderstem broccoli, vegan pesto 

DOLCI
(choose one)

TORTA  
cake of the day 

CROCCANTE  
dark chocolate, hazelnut, caramel 

TIRAMISU  
classic tiramisu, served tableside

£39 pp 
Available Sunday to Thursday, 5pm to 7pm




