STARTER

Zuppa del Giorno Soup of the day, please ask your waiter
for details

Bruschetta Toasted ciabatta bread, vine tomatoes,
basil, garlic

Calamari Deep-fried calamari and courgettes,
dill mayonnaise

Anatra Duck liver paté, grape compote

Pomodoro e Mozzarella Tomato and mozzarella salad

MAIN COURSE

Lasagne Meat ragout, mozzarella, parmesan sauce
Salmone Salmon fillet, mixed leaf salad

Arrosto di Maiale Roasted pork, mashed potato,
Madeira sauce

Petto di Pollo Chicken breast paillard with garlic and
rosemary, thick cut chips

Risotto Asparagus, broad beans, peas, crescenza cheese

DESSERT

Tiramisu Classic ltalian tiramisu

Panna Cotta Vanilla bean panna cotta, raspberry
coulis, chocolate

Torta al Limone Lemon tart

Caprese Chocolate and almond cake, limoncello sauce

Available
Lunch 12:00pm till 3:00pm
Pre-theatre 5:30pm till 6.30pm

3 COURSES:

Including /2 bottle house wine - £24.50
(without wine - £16.95)

2 COURSES:

Including 2 bottle house wine - £21.50
(without wine - £13.95)

Prices include VAT and a discretionary 12.5% service charge will
appear on your bill.

One bottle of house wine per two people dining or two 175ml
glasses of house wine per person.

Subject to availability, cannot be used in conjunction with any other

offer. Terms and conditions apply.

We do not knowingly use any GM ingredients. Due to the presence of
nuts in some of our dishes, we cannot guarantee the absence of nut

traces in any of our dishes.
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