CICCHETTI
Focaccia & olive oil v Mozzarella in carrozza,
.45 . marinara sauce v
.9.

Vitello fonnato,
capers & anchovies

CiCORIA

Citrus cured halibut,
fennel & orange

.20 - - 16 -

& ANTIPASTI

Coccoli, stracchino, Lamb arancini, pecorino
prosciutto crudo .7 .

. 9.

Burrata, charred
grapes & mint v

J/ VERDURE & INSALATA \\

Wild mushroom, walnut
pesto, sage bruschetta ve

robiola dressing v
.12 -

Roasted heritage carrot, 12
S radicchio, chilli, fresh herbs ve
Castelfranco, hazelnuts, 14 - Chicory salad,

Ribollita, Tuscan minestrone vc

Old Winchester & walnuts v
.13 -

Veal & porcini ravioli,
brown butter, sage
- 26/34 -

Crab linguine,
lemon, parsley & chilli
- 32/40 -

PESCE

Baked hake piccata, hazelnut, sea vegetable

Braised cuttlefish, soft polenta, tomato
.27 .

Seabass, Umbrian lentils, salsa verde

Rigatoni, braised beef shin ragu

PRIMI —

Cavolo nero risotto, mozzarella
& confit tomatoes v

- 20/28 -
-14/22 -
Hand rolled gnocchi al forno,
taleggio, spinach & pangrattato v
.24 .
E NDI
SECO \\
? CARNE

Pork belly, cime di rapa, mustard fruits

Breaded lamb cutlets, Sicilian caponata
.38 -

Slow cooked rabbit leg, soft polenta
. 28 -

Roasted rose veal chop,
Calabrian chilli butter, wilted spinach

DA CONDIVIDERE

Cornish monkfish tail, clams,
mussels, coco bean ragu

- 55 . - 48 -
CONTORNI
Baked ratte potatoes, sage & fontina v Braised Savoy cabbage ve
6 Polenta, butter & Parmesan v © 6
Green leaf salad ve -6 - Roast heritage beetroot,

.6 -

aged balsamic ve
.6

Please advise a member of staff of any food allergies or dietary requirements V = Vegetarian, VG = Vegan
The average person requires between 2000 kcals and 2500kcals per day
A discretionary 12.5 % service charge will be added to the final bill
The Royal Ballet and Opera operates as a cashless venue



CiCORIA

A snapshot of our drinks selection, (NA) indicates a non-alcoholic option, please ask a member of the team if you wish to see the full drinks or wine list

APERITIVO ——

BOLLICINE ——

125ML
Aperol Spritz 14 NV '‘Bloomsbury’, Ridgeview, Sussex 15
Aperol, Prosecco, Soda
Negroni 14 NV Metodo Classico, ‘Cuvée dei Frati’, 16
Gin, Sweet Vermouth, Campari Ca' dei Frati, Lombardia
Truffle Vesper 18 NV Brut Rosé, ‘Fitzrovid', 16.5
Truffle Infused Vodka, Gin, Dry Vermouth Ridgeview, Sussex
Cinderella 18 NV Veuve Clicquot Brut 18
Gin, Amaro Santoni, English Sparkling, Lemon Yellow Label, Champagne
The Peach-mode 14 2023  Wild Idol Alcohol-free 13
Dry Vermouth, Peach & Parsley Shrub, Sparkling Rosé (NA)

English Sparkling, Soda

J VINO

N

\
BIANCO ? 125ML é 500ML
2024 Catarratto ‘Contrade Bellusa’, Mondo del Vino, Sicilia 8 28
2024 Vinho Verde, ‘Barrete’, AB Valley Wines, Minho 9.5 32
2024 Gruner Veltliner, Heiderer-Mayer, Wagram 10.5 36
2023 '‘Angela Hartnett Cuvée’, Tenuta Fertuna, Toscana 1.5 42
2024 Vermentino di Sardegna, 'Stelle’, Jerzu, Sardegna 12 44
2023 Pinot Gris, ‘Cradle Valley', Rathfinny, Sussex 12.5 46
2024 Sauvignon Blanc, ‘Meriggio’, Fontodi, Toscana 14 52
2022 Soave Classico, ‘La Rocca', Pieropan, Veneto 16 58
2020 Rully, Maison de Montille, Burgundy 18 66
2023 Fiano/Viognier, 'Vistamare', Gaja Ca'Marcanda, Toscana 20
2021 Langhe Chardonnay, ‘Bussiador’, Aldo Conterno, Piemonte 35
ARANCIA
2024 Sauvignon Blanc, ‘Macération’, Joél Delaunay, Loire Valey 13 48
ROSATO
2024 Bardolino Chiaretto Rosé, Gorgo, Veneto 1 40
2024 'Angela Hartnett Cuvée’, Tenuta Fertuna, Toscana 1.5 42
2022 Bandol Rosé, Domaine de la Bégude, Provence 16 58
ROSSO
2021 Salice Salentino Riserva, Il Tauro, Puglia 8.5 30
2023 Nero d’Avola, Contrade Bellusa, Sicilia 9.5 32
2023 Rosso Piceno, Casal del Piano, Tenuta dell'Ugolino, Marche 1.5 42
2020 'Angela Hartnett Cuvée’, Tenuta Fertuna, Toscana 1.5 42
2023 Blaufrankisch, ‘Riede Kulm', Heidi Schrock & Séhne, Burgenland 12.5 46
2022 Chianti Classico Riserva, Tenuta di Lilliano, Toscana 14 52
2023 Pinot Nero, Franz Haas, Trentino-Alto Adige 16 58
2022 Langhe Nebbiolo, ‘Frald’, Bruno Rocca, Piemonte 18 66
2022 Maranges Rouge ler Cru 'La Fussiére', Dom. Chevrot, Burgundy 25 90
2016 5éme Grand Cru Classé, Pauillac, Chateau Batailley, Bordeaux 35
2020 ‘Mille e Una Notte', Donnafugata, Sicilia 36

ANALCOLICI (NA)

—— BIRRA

° 330ML

Crodino 175¢l (NA) 105 Peroni Nastro Azzurro 6.5
Everleaf Marine (NA) 8.5 Meantime Anytime IPA 75
Everleaf Mountain (NA) 8.5 Sassy Cidre Brut 8
Peroni Libera (NA) 6

Menabrea Zero Zero (NA) 6.5

Lucky Saint Hazy IPA (NA) 7.5

Coca-Cola/London Essence Sodas (NA) all 4

Our wine serving is 125ml for a glass or 500ml for a carafe. | Our spirit serving is S5Oml with 25ml upon request.



