
Available as 2 courses or 3 courses, from 12.00 to 18.00 

LUNCH & PRE-THEATRE SET MENU



Please speak to a member of staff about possible variations 
to dishes. As our kitchen handles a wide range of ingredients, 
we are unable to guarantee that meals are free from severe 
allergens. A discretionary 13.5% service charge will be added 

to your bill. VAT is charged at the applicable rate.

Soup of the day
Please speak to a member of staff 
about our soup of the day.

Caprese salad
Buffalo mozzarella with sliced tomato 
and fresh basil.

Truffle arancini
with parmesan sauce.

Mini chicken milanesi
with sweet chilli mayo.

STARTERS

MAINS

Ravioli ricotta and spinach
with cherry tomato sauce.

Casarecce al pesto
Classic Genovese basil pesto.

Caesar salad
Grilled chicken, baby gem, croutons 
shaved parmesan and Caesar 
dressing.

Mediterranean salad
Lamb’s lettuce, endive, feta cheese, 
datterino tomatoes, olives, capers 
and red onions.
+ add prawns £5
+ add salmon £6

Chicken paillard
with mushroom sauce.

Dolce Vyta maritozzo
Roman-style sweet buns filled
with chantilly cream and 
Madagascar vanilla.
+ add pistachio £3
+ add dark chocolate £2

Homemade ice cream
Vanilla, pistachio, hazelnut or 
strawberry.
(3 scoops)

Sorbet
Mango, lemon or orange.
(3 scoops)

DESSERTS

TWO COURSE 
OPTION
-
£24

THREE COURSE 
OPTION
-
£28

Available from 12.00 to 18.00


