
ANTIPASTI
Fritto misto di mare 360 kcal                                            £19
Tiger prawns, calamari, Jerusalem artichoke, fried  
squash with fresh chilli, mint, vinegar

Tagliere di salumi 142 kcal                                                 £17
Mixed artisan salami, pickled agrodolce vegetables, 
tapenade crostini 

Arancini (V) 261 kcal                                                       £14.5
Risotto, wild mushroom, parmesan

Bruschetta (V) 201 kcal                                                     £12
Datterini tomatoes, chopped burrata, basil

Carne salata 241 kcal 	 £19
Thinly sliced cured beef, rocket, parmesan, aged  
balsamic, toasted pine nuts

Marinated Nocellara olives (VE) 162 kcal	   £5

INSALATE
Caprese (V) 289 kcal 	 £17
Heritage tomatoes, buffalo mozzarella,  
sourdough toast

Insalata di pollo 301 kcal                                                £18.5
Poached chicken, crisp leaves, spring herbs,  
bagna cauda croutons, parmesan

Insalata di gambero 267 kcal	 £18 
Crayfish salad, shaved sweet vegetables, Amalfi lemon 
aioli, wild rocket

Verdura (V) 238 kcal                                                                         £16.5 
Grilled marinated aubergines, yellow courgettes, red 
peppers, quinoa, sweet honey, vinegar dressing

Panzanella (VE) 324 kcal	 £16 
Tuscan-style salad with marinated toasted focaccia, 
mixed heritage tomatoes, grilled yellow peppers, 
cucumber, pickled shallots, basil, capers

SICILIAN-STYLE PIZZA 
AL TAGLIO 

Margherita (V) 820 kcal	  £18
San Marzano tomatoes, fior di latte, oregano, wild  
rocket, parmesan

Salame piccante 860 kcal	 £20
San Marzano tomatoes, fior di latte, Ventricina, fennel 
salami, 'nduja, wild rocket, ricotta

Prosciutto crudo 890 kcal	  £21
San Marzano tomatoes, fior di latte, prosciutto di Parma, 
wild rocket, basil

ITALIAN CLASSICS 
Tagliata 320 kcal	 £32
Thinly sliced beef sirloin, wild rocket, aged balsamic  
vinegar, parmesan shavings

Pollo fritto 448 kcal	 £26
Venetian-style fried chicken, crispy potatoes, aioli,  
mixed leaves

Tagliatelle allo scoglio 380 kcal	 £27 
Fresh pasta with clams, prawns, mussels, squid, tomato

Paccheri alla Sorrentina (V) 240 kcal	 £22 
Fresh pasta, tomato sauce, scamorza cheese, basil

Bistecca di tonno 364 kcal	 £28 
Grilled yellowfin tuna steak, chopped Nocellara olives,  
capers, oregano, pine nuts, Datterini tomato, grilled  
fennel, courgette, rocket salad

Tagliatelle con ragù di manzo 459 kcal	 £24 
Fresh pasta with slow-cooked beef ragù

SIDES
Crispy potato wedges (VE) 250 kcal                                £7.5

Seasonal mixed salad (VE) 42 kcal	   £6

Dolci
Torta Barozzi (V) 542 kcal	  £12 
Chocolate, almond, rum and coffee cake, crème fraîche 

Torta di mandorle (V) 560 kcal	  £12 
Almond tart with strawberries and vanilla cream

Gelato
Chocolate & hazelnut 180 kcal 	  £8

Amaretti & vanilla 190 kcal	  £8

Alphonso mango sorbetto 106 kcal	  £8

Theo's Affogato 192 kcal	  £11
Vanilla affogato, pistachio cream, Borghetti Caffé Espresso

We are a cashless venue.  
Card payments and room charges only.

WINE LIST
Sparkling wine	 125ml	 Bottle

Della Vite Prosecco Superiore DOCG, Italy	 £14	 £68

Della Vite Millesimato Prosecco  
Rosé DOC 2021, Italy	 £16	 £74

White wine	 175ml	 Bottle

Fantinel, Sant'Helena Pinot Grigio  
2022, Italy	 £13	 £47

Mandrarossa Chardonnay Sicilia  
DOC 2024, Italy	 £12	 £45

Planeta Alastro, Menfi DOC  
2023, Italy	 £14	 £58

RosÉ	 175ml	 Bottle

Antinori Tormaresca 'Calafuria'  
Negroamaro Rosato 2023, Italy	 £13	 £48

Red wine	 175ml	 Bottle

Tasca d'Almerita, Tenuta Regaleali  
Nero d'Avola 2022, Italy	 £12	 £42

Frescobaldi 'Terre More' Cabernet  
DOC 2023, Italy	 £13	 £48

Tornatore Etna Rosso DOC 2021, Italy	 £14	 £52

BEER & CIDER
Peroni Capri - 330ml	 £7.5

Peroni Nastro Azzurro - 330ml	 £7.5

Peroni Nastro Azzurro 0.0% - 330ml	 £7

Menabrea Blonde - 330ml	 £7

Food allergies and intolerances: we welcome enquiries from guests who 
 wish to know whether dishes contain particular ingredients. 

 Please note: before placing your order, please inform a member of the  
 team if anyone in your party has a food allergy.

 Prices include VAT. A discretionary service charge of 13.5% will be 
 added to your bill.

COCKTAILS
San Vito Negroni	  £19
Italicus, Malfy Gin Originale, Fiorente Liqueur,  
Cocchi Americano

La Dolce Vita Spritz	  £16
Limoncello, Della Vite Prosecco, lemon juice, soda 
(Also available as 0.0%)

Melone Spritz 	  £18
Meloncino Melon Liqueur Bottega, Della Vite Prosecco  
Rosé, rhubarb, lime juice 
(Also available as 0.0%)	

Oro Di Puglia	  £17
Lemon-infused Ondina Gin, Cocchi Americano, extra  
virgin olive oil fat wash

Gallo Spritz	  £16
Italicus, Della Vite Prosecco

Negroni Classico	  £19
Malfy Gin Originale, Savoia Americano Rosso, Campari

Blanco de Verano Spritz (serves 2)	 £32
White wine, Fiorente Elderflower liqueur, Savoia  
Orancio, Italicus, soda

Crodino Spritz 0.0% 61 kcal	   £8
Crodino Biondo, orange, soda

SOFT DRINKS & MINERAL WATER
Crodino Biondo - 175ml	   £6

San Pellegrino - 330ml	   £6 
Limonata 
Aranciata

Coca-Cola | Diet Coke - 200ml	   £6

Pago - 200ml	   £6 
Orange 
Apple

Schweppes - 200ml	   £6 
Ginger beer 
Lemonade 
Soda 
Tonic

Acqua Panna - 250ml	   £5

Acqua Panna - 750ml                                                     £7.5

San Pellegrino Sparkling Water - 250ml	   £5

San Pellegrino Sparkling Water - 750ml                       £7.5

THEO’S on the TERRACE




