
 

BFI SOUTHBANK — BELVEDERE ROAD — SE1 8XT

We use a wide range of ingredients in our kitchen some of which may contain allergens.  
If you have a specific allergy or dietary requirement please let us know.  

We would love to tell you what’s in our food to assist you with your choice.  
A discretionary 12.5% Service charge will be added to your bill all of which goes to our staff

PRE-THEATRE MENU
5PM-7PM

2 COURSES £18
3 COURSES £22

TO START
Baked aubergine & parmesan gratin (v)

Chicken liver parfait, red onion marmalade, toast

In-house pickled herrings, apple & celeriac salad 

MAINS
Sea bass with bok choy, mussels & bouillabaisse broth

Butternut squash tortellini, ricotta & spinach cream, herb salad (v)

Braised shin of beef, creamed leeks, buttered mashed potato 

TO FINISH
Chocolate and coffee tiramisu, coffee sauce

Winter berry panna cotta

White chocolate tart, cocoa mascarpone
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https://www.privatediningrooms.co.uk/restaura
nt/bfi-bar-kitchen/
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