
TWO COURSES - £25 

CHICKPEA PANELLE, salsa verde (vg), (gf)

PASTA FRITTERS, parmesan sauce (v) 

TRUFFLE ARANCINI, stracciatella, porcini mayo (v) 

FOCACCIA, EXTRA VIRGIN OLIVE OIL (vg) ............................. £2 

NOCELLARA OLIVES, PARSLEY, MINT, LEMON (vg) ............... £4

LUNCH /PRE-THEATRE
30/03/2026- 26/04/2026

We are happy to provide information on food allergies and intolerances
on request. (v) vegetarian option, (vg) vegan option, (gf) gluten free, (gf*)
ask for gluten free. All prices are in- clusive of VAT. A discretionary service
charge will be added to your bill.

D E S S E R T

S N A C K S

C O U R S E  T W O  

C O U R S E  O N E

Add the first glass of our house wine for £5 or a glass of fizz for £7.50

CANNOLI, ricotta, chocolate, pistachio, candied orange (v)

2 SCOOPS OF GELATO ( vanilla marsala (v), (gf); almond (vg); 

ricotta (v), (gf) or pistachio brioche semifreddo (v))

2 SCOOPS OF SORBET (blood orange or Sicilian lemon) (vg),(gf)

RIGATONI, BEEF RAGU, grana padano (gf*)

SPAGHETTI, CACIO E PEPE (v), (gf*)

SEA BREAM FILLET, pilacca, garlic aioli, sumac (gf)

Add a dessert for £5
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