
STARTERS  

CALAMARI FRITTI                                               
Fried squid seasoned with smoked paprika, sea salt & garlic mayo.

ARANCINI (SICILIAN CLASSIC)
Stuffed rice balls with beef ragù, green peas, saffron, fior di latte mozzarella, served on homemade pomodoro 
sauce, topped with rocket & parmigiano reggiano. 

BRUSCHETTA CAMPAGNOLA                                        
Fresh Datterini tomatoes served on rustic toast with garlic & olive oil, dressed with a rocket & balsamic glaze.

MAINS
Looking for Gluten-Free Pizza, Pasta, or Plant-Based Cheese?
Ask your server for our gluten-free pasta, pizza dough, and plant-based mozzarella.

PENNE ALLA NORMA
Durum wheat pasta with Sicilian aubergines, datterini tomatoes, rich tomato & fresh basil sauce, topped with 
salted ricotta.

SPAGHETTI BOLOGNESE                                                 
Our hearty beef ragù, served with spaghetti & topped with parmesan cheese.

PIZZA PICCANTE 
Tomato, fior di latte mozzarella,spicy spianata salami, roasted peppers & jalapeño chillies.

PIZZA ORTOLANO
Tomato, fior di latte mozzarella, Sicilian aubergine, courgette, roasted peppers & basil.

PIZZA NAPOLETANA
Tomato, fior di latte mozzarella, anchovies, capers & black olives

POLLO ALLA PIZZAIOLA 
Pan fried bread crumbed chicken breast with melted mozzarella & tomato basil sauce served with rocket salad.

BRANZINO AL CARTOCCIO 
Sea bass fillet with fresh orange, datterini tomatoes, courgettes, capers, dry white wine & fresh herbs. Oven 
baked in cartouche, served with baked baby potatoes & seasonal vegetables.
 

DESSERTS
TIRAMISÙ
Classic homemade Italian dessert that combines espresso coffee, sweet amaretto, & aromatic sambuca.

CROSTATA DI MELE                                                                
Cold apple tart served with a decadent creamed mascarpone.

TWO SCOOPS OF ITALIAN GELATO
Please ask your server for today’s flavours. 

Try one of our favourites! Nonna says so!
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PRE-THEATRE MENU AT  

Allergens: do let us know if you have any allergies, we have a hard copy of allergens for our 
dishes which is available on request. 

All prices are inclusive of VAT. There is a 12.5% discretionary service charge added to your bill which is shared amongst the 
staff who served and prepared your food.

3 COURSE MENU £20.95  |  2 COURSE MENU £17.95
Available from 12:00 - 17:30


