
    

BARDO

PRE-THEATRE

 
MENU 

Menu only avai lable Monday to Saturday  5pm-7pm 
with a g lass  of  prosecco served on arr ival

 2 courses £39           3 courses £47                            
   

V = Vegetarian                                                                                                  Vgn = Vegan



P I N S A 

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

Romana £20
Puntarelle, fior di latte, Pecorino Romano, anchovies, lemon zest

Diavola £22
Fior di latte, tomato ‘passata’, spicy spianata

Selezione di focaccia £7 
Focaccia Barese, rosemary focaccia (Vgn)

A N T I P A S T I
Pinsa rossa

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

Polenta morbida  
Creamy polenta, fricassee of truffled mushrooms 

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

Tartare di tonno
Tuna tartare, puntarelle salad, peperoncino, citrus dressing

Rigatoni al ragù di coda alla Vaccinara
 Rigatoni with slow-cooked oxtail Roman ragù

S E C O N D I
 

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

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

Anatra arrosto 
Roasted duck breast, pumpkin purée, kale, pickled blackberries

Salmone arrosto 
    Roasted salmon, celeriac, puntarelle, capers, pine nut salmoriglio

 C O N T O R N I
Carote al prezzemolo £7 

Salt baked sandy carrots, butter, parsley (V)

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

Patate croccanti £9
Crispy Parmesan herb potatoes (V)

D O L C I
 

Tiramisù
Bardo tiramisù, marsala ice cream, chocolate coffee beans

Meringata
Rhubarb compote, pistachio ice cream, oat granola, burnt meringue  


