
Theatre Menu
From 5.00 p.m. to 7.00 p.m. / From 10.00 p.m. to 11.00 p.m. daily.

ANTIPASTI / STARTERS

Vellutata di asparagi con uovo pochè
Asparagus velouté, poached egg

Burrata, prosciutto cotto Gran Biscotto e cetriolo in agrodolce
Gran Biscotto cooked ham, Burrata cheese, sweet and sour pickled cucumber

Roast beef di Black Angus, caponata di melanzane con scalogno, 
pinoli e uvetta e salsa alla menta

Roast beef, shallots, aubergine, raisin, 
pine nuts Caponata, mint sauce

Tartare di salmone selvaggio, mousse al mascarpone ed erba cipollina, 
chutney di rabarbaro, fragole e peperone rosso

Salmon tartare, rhubarb chutney, strawberries, red pepper, 
Mascarpone cheese mousse dill sauce

MAIN COURSES

Risotto alla Norma con ricotta salata 
e melanzane fritte

Norma style Risotto (fried aubergine, salted Ricotta cheese shavings) 

Zuppa di “pescato del giorno” con zucchini 
in fiore e crostone di pane all’aglio

Fish soup, garlic toasted bread, zucchini flower

Rib-eye di manzo 250gr/8.8 oz con patate al rosmarino
Rib-Eye Scottish beef 250gr/8.8 oz, rosemary roasted potatoes

DESSERT

Crostatina di frutta fresca con crema pasticcera alla vaniglia 
Vanilla custard, fresh fruit tarte 

Zuppetta tiepida di fragole e frutti di bosco, gelato allo zabaione, 
biscotto sbriciolato al timo 

Sautéed strawberries and berries, zabaione gelato, thyme crumble

Tiramisù
Tiramisu

2 portate / courses £ 29.00
3 portate / courses £ 36.00

Kindly inform our staff about any food intolerance and allergies we need to be to aware of. - Cover Charge £ 2.00 - Prices VAT included.

Discretionary 12,5% Service Charge will be added to your bill.


