
USI 
SAMPLE MENU

SNACKS 
Saffron Arancini 
Giardiniera 
Whipped Cod's Roe, Spelt 

STARTERS 
Magatello di Manzo, Bitter Leaves, Gorgonzola, Walnuts 
Flame Badger Beetroot, Leek Vinaigrette, Pangrattato 
Chestnut Veloute, Jerusalem Artichokes, Pancetta 
Grilled Focaccia, Giroles, Brown Crab 

PASTA 
Tagliatelle, Beef Shin Ragu 
Spaghetti alla Puttanesca 
Casarecce, Crown Prince Squash, Stracciatella 

MAINS 
Tamworth Pork Belly, Spinach, Olives, Purple Sprouting Broccoli Roasted 
Cod, Lentils, Roasted Pepper, Roscoff Onions 
Grilled Carrots, Homemade Ricotta, Salsa Verde, Hazelnuts 

DESSERT 
Crema Fritti 
Tiramisu 
Chocolate Cake, Honey Mousse 
Ice Cream 

Menus are subject to change due to seasonality and product availability. 

£4 
£4 
£5 

£10 
£9 
£10 
£11 

£9/17 
£8.5/16 
£9/17 

£25 
£26 
£18 

£6.5 
£10 
£9 
£5 



PRE THEATRE MENU 

Grilled Hispi Cabbage, Bagna Cauda, Black Olives 
or 

Homemade Ricotta, Heritage Carrots, Salsa Verde 

———— 

Casarecce al’Arrabbiatta 
or 

Pork Neck Fillet, Spinach, Purple Sprouting Broccoli, 
Tarragon 

———— 

Chocolate Cake, Crème Fraîche Mousse 
or 

Homemade Ice Cream 

3 courses £30 / 2 courses £25 
Please let us know of any allergies



CHILDREN’S MENU 

Cannellini Bean Dip, Cucumber, Carrot £4.50 

Pasta al Pomodoro £6 

Pasta al Bianco  £6 

Pasta with Meatballs £8 

Chicken Milanese with Vegetables £10 

Chips £4 

Side Salad £5 

Ice Cream / Sorbet £4 

Cake with Whipped Cream £6 

Please let us know of any allergies or dietary restrictions
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