
    

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 £24
Prosciutto cotto, fior di latte, stracchino cheese

Tartufo nero £24
Fior di latte, black truffle purée, truffle oil (V) (Black truffle shavings £15)

Salame piccante £24
Fior di latte, tomato ‘passata,’ spicy Calabrian salame

Selezione di focaccia £7 
Focaccia Barese and rosemary focaccia (V)

A N T I P A S T I
Pinsa rossa

Tomato ‘passata,’ fior di latte, basil (V)

Carpaccio di barbabietola  
Salt-baked beetrot carpaccio, yogurt, hazelnut, blackberry vinaigrette (V)

Polenta morbida 
Creamy polenta, fricassee of truffled mushrooms 

Burrata
Burrata, pickled Castelfranco radicchio, winter tomatoes, blood orange salad (V)

Frittura di gamberi
 Deep fried prawns, salt cod potatoes, croquette, spicy mayo

S E C O N D I
 

Spaghetti con gamberi 
Spaghetti, butter, lemon, nduja, prawns, chives

Ravioli cacio e pepe
    Ravioli, cacio e pepe, leeks, brown butter, sage (V) 

Anatra arrosto 
Honey-roasted breast of duck, pumpkin purée, Brussels sprout tops, pickled blackberries

Salmone arrosto 
    Roasted salmon, celery root, puntarelle, capers, pine nut salmoriglio

 C O N T O R N I
Broccoli al vapore £9 

Tenderstem broccoli, lemon and chilli (Vgn)

Insalata di pomodori £9
Merinda tomatoes and blood orange salad with basil

D O L C I
 

Tiramisù
Bardo tiramisù, marsala ice cream, chocolate coffee beans

Panettone
Classic Italian panettone, orange cream, rum and raisin ice cream  


