
starters

soup of the day
Chefs freshly made 

soup of the day 

caprese salad
Buffalo mozzarella, tomato,

fresh basil, olive oil

pInsa aglIata 
Roman style flatbread, 

olive oil, garlic, rosemary

ar ancInI
Spicy Sicilian ‘ndjua pork 

& mozzarella rice balls

maIns

cannellonI
Ricotta & spinach cannelloni with 

tomato, cream & parmesan 

aubergIne & sundrIed 
tomato r avIolI

Ravioli in toasted walnut
 vegan cream sauce

pr awn rIsot to
Prawn & asparagus risotto

in a crab bisque 

lemon sole
Lemon sole fillet & asparagus

with a parmesan gratin, 
& sautéed potatoes 

chIcken br andy
Chicken fillet with sautéed potaoes 

& brandy mushroom sauce 

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

theater menu
2 Courses £18, 3 Courses £22

desserts

crème brûlèe
 Classic vanilla custard 

with a caramelised sugar 
topping

tIr amIsu
 Savoiardi  biscuits, coffee, 
sweet mascarpone, cocoa

gelato
Please ask for 

today’s flavours

We are accepting card payments only
Monday - Friday 5.30pm - 7pm 
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12.5% Service charge is included on your bill

VEV

VEGETARIAN VEGANVEV

* GF(though prepared where gluten is present)

We cannot guarantee the complete absence of allergen traces

Please request our Allergy Guide

*

*


