BARDO

PRE-THEATRE

MENU

Menu only available Tuesday to Saturday 5pm-7pm

2 courses £39 3 courses £47

V = Vegetarian Vgn = Vegan




PINSA

‘A Roman culinary flatbread’

Piccante £20
Fior di latte, tomato ‘passata’, spicy Calabrian spianata

Boscaiola £20
Porcini mushrooms, Fontina cheese, prosciutto cotto

Tartufo nero £22
Fior di latte, black truffle purée, truffle oil (V) (Black truffle shavings £15)

Selezione di focaccia £5
Focaccia Barese, rosemary focaccia (Vgn)

ANTIPASTI

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

Carpaccio di salmone
Salmon carpaccio, artichoke, ginger, white balsamic dressing

Frittura di gamberi
Prawns, salt cod potato croquette, seaweed mayo

Bruschetta ai fichi
Bruschetta, prosciutto crudo, fig chutney, Goat’s cheese, aged balsamic

Burrata
Burrata, pea purée, broad beans, black truffle vinaigrette (V)

SECONDI

Agnolotti del plin
Short rib of beef ‘agnolotti’, butter & sage

Trofie con gamberi
Trofie, prawns, bisque, sundried tomato & almond pesto

Anatra arrosto
Duck breast, carrot purée, morels, rhubarb

Melanzana alla griglia
Grilled aubergine, confit tomatoes, Buffalo mozzarella, pine nuts (V)

CONTORNI

Asparagi al tartufo £9
White & green asparagus, truffle, Pecorino (V)

Insalata di pomodori £9
Heritage tomatoes, strawberries, balsamic (Vgn)

Patate croccanti £9
Crispy Parmesan herb potatoes (V)

DOLCH

Tiramisu
Bardo tiramist, marsala ice cream, chocolate coffee beans

Cheesecake
Baked Mascarpone cheesecake, sable crumble, raspberry sorbet




