OALC,
PUOMo

N

THEATER MENU
2 Courses £18, 3 Courses £22

STARTERS
SOUP OF THE DAY PINSA AGLIATA ®
Chefs freshly made Roman style flatbread,
soup of the day olive oil, garlic, rosemary
CAPRESE SALAD © ARANCINI
Buffalo mozzarella, tomato, Spicy Sicilian ‘ndjua pork
fresh basil, olive oil & mozzarella rice balls
MAINS

CANNELLONI ©

Ricotta & spinach cannelloni with
tomato, cream & parmesan

LEMON SOLE ®

Lemon sole fillet & asparagus
with a parmesan gratin,
& sautéed potatoes

AUBERGINE & SUNDRIED @

TOMATO RAVIOLI

Ravioli in toasted walnut
vegan cream sauce

PRAWN RISOTTO

Prawn & asparagus risotto
in a crab bisque

CHICKEN BRANDY ®

Chicken fillet with sautéed potaoes
& brandy mushroom sauce

ANY PIZZA

Choose any pizza. Vegan cheeses
can be substituted at no extra cost

TIRAMISU ©

Savoiardi biscuits, coffee,
sweet mascarpone, cocoa

DESSERTS

GELATO “W®

Please ask for
today’s flavours

CREME BRULEE ®

Classic vanilla custard
with a caramelised sugar

topping

Monday - Friday 5.30pm - 7pm

We are accepting card payments only

12.5% Service charge is included on your bill

Please request our Allergy Guide

(WVEGETARIAN ®VEGAN
@ GF though prepared where gluten is present)

We cannot guarantee the complete absence of allergen traces




