
    

BARDO

PRE-THEATRE

 
MENU 

Menu only avai lable Monday to Saturday  5pm-6pm 

 2 courses £39           3 courses £47                            
   

V = Vegetarian                                                                                                  Vgn = Vegan



P I N S A 

Prosciutto cotto e stracchino £22
Prosciutto cotto, stracchino cheese

Tartufo nero £24
Fior di latte, black truffle purée, truffle oil (V)  (Add extra black truffle for £15)

Burrata £22
Burrata, Datterino tomatoes, Taggiasca olives, anchovies, peperoncino

Cestino di pane £5
Ciabatta bread, stromboli, rosemary focaccia (V)

A N T I P A S T I
Pinsa rossa 

Tomato “passata”, fior di latte, basil (V)

Vitello tonnato 
Vitello “tonnato” rosa, rocket salad, crispy capers

Burrata 
 Burrata, pea purée, broad beans, almonds, mint, lemon (V)

Polenta morbida 
Creamy polenta, fricassee of truffled mushrooms 

Crudo di salmone 
Salmon “marinato’, cucumber, fermented strawberries, pistachio

S E C O N D I
 

Paccheri alla Bardo 
Paccheri, oven roasted tomato sauce, ricotta cream, basil

Maccheroni al ragù Genovese 
  Maccheroni, slow-cooked spring lamb Genovese ragù

Entrecôte di manzo 
“Vecchia Vacca Padana” rib-eye, truffle and parmesan crispy potato, 

Hen of woods mushrooms, peas, red wine jus ( extra £15)

Pesce spada 
    Palermitana swordfish, burnt tomato purée, Mediterranean ragù

 C O N T O R N I
Asparagi cacio e pepe £10

White and green asparagus, cacio e pepe (V)

Insalata di pomodori £9
Heritage tomato salad, plums, balsamic vinegar (Vgn)

Patate piccanti £9
Spicy rosemary potatoes (Vgn)

D O L C I
 

Tiramisù
Bardo tiramisù, marsala ice cream, chocolate coffee beans

Cocco e mango 
Coconut cremoso, mango and passion fruit salad, mango sorbet, 

coconut crunch (Vgn)


