Theo Randall

CUCINA ITALIANA

Festa In Famiglia

Saturday brunch at Theo Randall
Unlimited* wine and prosecco 69 per person
Unlimited”™ Negroni, Aperol or signature mimosa 65 per person
Available from 12.30 - 4 pm, Saturday only (Last sitting 2 pm)

Theo’s Antipasti Buffet

MOZZARELLA DI BUFALA
Fresh buffalo mozzarella with cuore del Vesuvio, raf and camone tomato, basil, olive oil | 160KkcaL

SALUMI MISTI
Prosciutto di Parma, fennel salami and coppa | 275xcAL

VERDURA MISTA
Shaved fennel, rocket and parmesan salad | 103kcat

INSALATA DI FAGIOLINI
Fine green bean salad with mixed Italian leaves, basil and parmesan | 96KcAL

INSALATA MISTA
Mixed leaf salad with fresh goat’s cheese, Datterini tomatoes, cucumber, mint,
basil and aged balsamic vinegar | 9skcat

PANZANELLA

Toasted bread salad with Datterini tomatoes, cucumber, red peppers,
basil, capers and anchovies | 234kcaL

SMOKED SALMON CROSTINI | 125kcAL

TORTA DI BIETOLA

Swiss chard, red onion, thyme | 156KxcaL

GAMBERONI FRITTI
Crispy tiger prawn, red chilli and parsley | 74xcat

SAFFRON ARANCINI

Saffron, mozzarella and spinach arancini | s4kcat



Secondi

PORCHETTA
Slow-cooked crispy pork with potato and fennel al forno, salsa verde and jus | 410xcaL

SALMONE

Organic salmon fillet, capers, parsley, Datterini tomatoes, spinach and zucchine trifolate | s1oxkcat

SFORMATO DI FONTINA
Baked fontina cheese soufflé with spinach cream and parmesan | sookcaL

PASTA ALLA NORMA

Mezze maniche with aubergines, tomato, basil and ricotta salata | 438kcaL

Theo’s Dolci Platter

(To Share)

AMALFI LEMON TART | 125kcaL

SOFT CHOCOLATE CAKE | 3tokcaL
PANNA COTTA | 590kcaL

RICOTTA CHEESECAKE | 438kcaL

*Unlimited beverage packages are available for 90 minutes from time of arrival. Please speak to a member of the team if you have any dietary
allergies or intolerances. All prices include VAT at the current prevailing rate. A discretionary 13.5% service charge will be added to the final bill.



