LUNCH &
PRE-THEATRE

ANTIPASTI

MINESTRONE vG
Home-made vegetable, mixed bean, ditalini pasta
& San Marzano tomato soup with sourdough bread

MOZZARELLA FRITTA
Breaded and crisp-fried mozzarella, San Marzano
tomato sugo and Pecorino Romano

INSALATA DI SORRENTO vG
Farro, marinated tofu, tomatoes, cucumber, scapece courgettes,
Leccino olives, almonds and evoo

BRUSCHETTA CALABRESE
Sourdough bread, ricotta cheese and spianata salami,
evoo, rocket and spicy mayo

CALAMARI FRITTI
Crisp-fried calamari dusted with garlic, chilli & spring onion
with ginger mayo

FOCACCIA PICCANTE vG
Stone-baked Romano-style flatbread, garlic, fresh chilli,
Maldon sea salt, parsley and extra virgin olive oil

DOLCI

AFFOGATO v

Italian vanilla ice cream doused with a shot of espresso coffee

CHEESECAKE ALLE FRAGOLA v
Butter biscuit base and cream cheese topping with fresh strawberries
and strawberry coulis

PROFITEROLES ALLA NOCCIOLA
Profiteroles filled with hazelnut patisserie cream covered in dark
chocolate ganache, white chocolate ganache and crushed hazelnuts

CONTORNI

PIATTI PRINCIPALI

POLLO Al FERRI
Marinated & roasted chicken breast, herb crumb, tarragon sauce,
fondant potato, spinach with pine nuts, Pecorino Romano & chilli

PI1ZZA ORTOLANA

Sourdough pizza, San Marzano tomato sugo, Fior di latte
mozzarella, grilled courgettes, aubergine, mixed peppers, basil
and evoo

AMARONE STEAK SANDWICH

Pan-fried stripes of steak in Italian ciriola bread, spianata salami,
Grana Padano, marinated zucchini, sun-dried tomatoes, rocket
and spicy mayo and rustic chips

BUCATINO ALL'ARRABBIATA VG

San Marzano tomato sugo, basil and Peperoncino Calabrese

PIZZA MARGHERITA v
Sourdough pizza, San Marzano tomato sugo, Fior di latte
mozzarella, basil and evoo

GAMBERI DEL RE (supplement £3)

King prawns flambéed in vodka and cream, spicy shellfish bisque,
chargrilled spring onions, sun-dried tomatoes, chives

and crisp-fried Arborio saffron risotto rice cake

PINSA RUSTICA

Large thinly stretched rectangular sourdough pizza, San Marzano
tomato sugo, Fior di late mozzarella, Spianata salami, oregano,
Peperoncino Calabrese, black olives and chilli oil

CASARECCE POLLO E PESTO
Smoked chicken, sun-dried tomatoes & spicy basil pesto
in creamy sauce with ricotta salata on short twisted pasta

GLUTEN FREE PIZZA BASES AVAILABLE (SUPP £2%°)
& GLUTEN FREE PENNE AVAILABLE ON REQUEST

SOURDOUGH VG

NOCELLARA DEL BELICE GREEN OLIVES vG
GARLIC BREAD v

ROSEMARY FONDANT POTATO VG

RUSTIC CHIPS
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SPINACH, PINE NUTS, CHILLI & PECORINO ROMANO
MARINATED ZUCCHINI vG

ROCKET & SHAVED GRANA PADANO

TOMATO & ONION SALAD VG

FARRO, TOFU, & OLIVE SALAD VG

2 COURSES : rrom £1895 - 3 COURSES - rrom £2395

IF YOU HAVE A FOOD ALLERGY PLEASE ASK FOR THE ALLERGEN GUIDE AS NOT ALL DISH INGREDIENTS ARE LISTED ON THE MENU

AN OPTIONAL & DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL, ALL OF WHICH GOES TO OUR TEAM.
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