A journey to the theatre starts with an ideq, broug|’nL to life
by the playwright and the written word. The cast assembles
itself and rehearse their lines, preparing behind the scenes
with costume & glamour. ‘Ladies & Gentlemen, please
take your seafts! The auditorium fills, spectators c|ufching
their tickets. From those looking down from private boxes,

everyone waits eagerly for curtain up.
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LEICESTER SQUARE

ROOFTOP - BAR - RESTAURANT




Our menu showcases modern classics with Mediterranean
inﬂuences—hgh‘r, balanced flavours crafted from premium

SQO{OOd, meats, Oﬂd seosoncn| produce. From shoreob\e smo”

plates to expertly grilled dishes, each bite is a celebration of
quality and freshness.

Paired with signature cocktails and a curated wine se|ec’rion/ 1
Leicester Square is a destination for stylish gatherings, intimate
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Halloumi Fries v 10
Fermented Hot Honey
Pulled Chicken Toastie 12
Coal Roasted Peppers. Emmental. Salsa Verde
Vegetable Crudités VE 12
French Onion Crumb. Fine Herb Dip
r = 7
Spinach & Ricotta Ravioli “Fritti” v 12 ‘
Marinara & Pecorino
L 2 A
Grilled Flatbread & Mezze Set VE 16

Hummus. Baba Ghanouj. Muhammara
Extra Flatbread 3

If you have a food allergy, please speak to a member of staff before placing your order.

A 12.5% discretionary service charge will be added to the final bill.

[




e SMALL PLATES MAIN COURSES s
.'// Slightly more substantial than the snacks. these small plates offer For those who crave an a-la carte experience. unforgettable twists .'//

the opportunity to build a meal from a variety of dishes. Great on your favourite classics that are sure to please.
for those looking to share.
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: ; 2 Courgette Cavatelli v (VE option) 19 Fries v 5
Spinach & Pea Fritters v 13 Chicken Skewer 6 _ \
Pumpkin Seed Pesto. basil Add Parmesan, Lemon & Thyme +3
’\ : Sumac Yoghurt Pimenton & Scallion &
' : : Charred Sicilian Aubergine VE 20 Tomato Salad v 7
.'/ Fried Calamari 15 Oyster Mushroom Skewer VE 6 Satnen, WhipPeek ErnABtact Agredolos Garlic Yoghurt & Shatta .'//
Roasted Garlic Aioli. Aleppo Chilli Coriander & black Garlic
0 \\ Skyline Burger 23 Grilled Hispi Cabbage v 7
Burrata v 16 Scottish Salmon Skewer 6 ‘ ¥ b .
y Brioche Bun. Relish, Crispy Shallots, Preserved Lemon & Coriander bButter
Tomato. Nocellara Olive, Pistachio Granola Salsa Verde & Crispy Caper Tom ot Lot ™S e e wit e g
2
Seared Beef Carpaccio 16 r == \ 200g Flat Iron Steak o5
Pickled Shallot. Confit Tomato. Parmesan Skewer & Salad Set 28 .'// Chimichurri or Smoked Tomato
Any 2 Skewers, Grilled Flatbread. & Gorlic Butter 2ea
Speakeasy Salad v 17 ) Salad of Choice Upgrade to 250g Sirloin +10
—C— f

Smoky Aubergine “Caesar’. Almond. Radish
Fire-Roasted Baby Chicken 26

Grilled Tiger Prawns 18 .\\ Caper & Sultana Relish
Chimichurri

Grilled Seabass 28
Roasted Cauliflower 19 ’ Charred Scallion. Lemon & Olive Oil
& Kale Salad v

Chickpea & Green Zhug : .'//

If you have a food allergy, please speak to a member of staff before placing your order.
A 12.5% discretionary service charge will be added to the final bill.
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Perched above the iconic Leicester Square,
1 Leicester Square blends 1920s Art Deco

elegance with the vibrant energy of modern

London. With sweeping city views, our rooftop
bar and restaurant offers a refined yet relaxed

DESSERTS

Ice Cream & Sorbets (VE option) 8

Vanilla, Chocolate. Salted Caramel.

Mango. Raspberry

Make it a sundae with 3 scoops, whipped cream, hot
fudge/toffee sauce and butter cookie crumb for 12

New York Cheesecake 12

Lemon Meringue “Mess”

Affogato 12

Vanilla lce Cream. Espresso

~o

Half-Baked Skillet Cookie 14 ‘

If you have a food allergy, please speak to a member of staff before placing your order.

A 12.5% discretionary service charge will be added to the final bill.
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