
Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary 
needs, we run an open kitchen and therefore cannot guarantee that any item will be free from unintentional allergens. A discretionary 12.5% 
service charge will be added to your bill, 100% of which goes directly to the team.  We are a cashless venue.

(V) - vegetarian     (VG) - vegan     
* - Non gluten containing ingredients. Some of our pastas are available without gluten, please ask your server.

2 COURSES £19
MON - THURS 
12-3:30PM & 5-6:30 PM
Excluding Bank Holidays

the lunch & pre theatre
SET MENU C R AV I N G  A  TA S T E  O F  L A  D O L C E  V I TA ? 

O U R  T WO - C O U R S E  S E T  L U N C H  M E N U 

O F F E R S  A  Q U I C K  T O U R  O F  I TA LY ’ S 

FAVO U R I T E  F L AVO U R S — A L L  W I T H O U T 

B R E A K I N G  T H E  BA N K .

PIZZETTE
Truffle, Taleggio (v)

SCAMORZA & VEGAN ‘NDUJA ARANCINI
Parmesan, Herb Aioli (v)

WOOD-FIRED SARDINES
Salmoriglio, Sultana, Smoked Tomato, Focaccia

SPICY TOMATO RIGATONI
Vegan ‘Nduja, Stracciatella, Black Pepper (v)

PISTACHIO TAGLIATELLE
Pistachio Pesto, Pecorino, Basil (v) *

SPAGHETTI VONGOLE
Clams, Cherry Tomato, Garlic, White Wine

PRIMI

SECONDI


