
If music be the food of
love, eat up!

Sarastro, named for a character in Mozart’s Magic Flute,
is known to its faithful as ‘the show after the show’.

The restaurant, in Drury Lane, the heart of London’s
Theatreland, is a riot tapestry of flamboyant artwork, gilt
furniture and wall-mounted opera boxes which provide a
spectacular view of the interior.

Dine in the restaurant or semi-private opera boxes and
feast on the excellent Mediterranean cuisine. The relaxed,
yet highly charged atmosphere is a reflection of the
owner and ebullient host, Richard Niazi. He is famously
passionate about food, wine and opera — not necessarily
in that order.

Every Sunday and Monday evening, and Sunday matinee,
live performances take place by singers from international
Opera Houses including the Royal Opera. We have a
special three course Opera Cabaret Menu for both the
matinee and evening performances with children at half
price. You never know who you might see or hear at
Sarastro, you have to visit to find out. In addition to our
standard menus, traditional Sunday lunch is available and
families with children are particularly welcome.

When visiting our restrooms adults should be ready for a
surprise while kids may have to close their eyes!

King Richard

Vegetarian and Pasta
Seafood Linguine £24.95

With prawns, mussels, calamari and
tomato & basil sauce

Tortellini (v) £21.95
Filled with ricotta & spinach with truffle oil and

creamy basil sauce

Chickpea Casserole (v) £20.95
With onions, baby carrots, courgettes and French beans

served with roast potatoes

Salad & Side Orders

Mediterranean Turkish Salad (v) £7.95
Mixed leaves, tomatoes, cucumber, spring onions,

pomegranate with balsamic dressing

Mixed Seasonal Vegetables £6.00

Mashed Potatoes £4.50, Chips £5.00

Sautéed Spinach & Onion £6.50

Roast Potatoes £5.00, Rice £5.00

Pitta £4.00

Olives £3.50

A discretionary 3% service charge will be added to your bill.
(v) Vegetarian dishes 

Set Menu 
Since 1996

Add any cocktail for £12.50
(one per set menu, additional cocktails

will be at list price)

(A selection of the following meze dishes to share )

Pitta Bread (v)

Hummus (v)
Purèed chickpeas with tahini, garlic and lemon juice

Cacik (v)
Yoghurt with chopped cucumber and garlic

Muhammara (v)
Roasted red pepper, walnuts, Turkish chili with

pomegranate molasses

Cheese Borek (v)
Cheese filled puff pastries

Calamari
Coated in panko breadcrumbs

Two courses (starter and main only) £43.50
Three courses £48.00

Staters

Sultan’s Stuffed Three (v) £22.95
Zucchini, aubergine, bell pepper stuffed with spiced rice,
herbs raisins and tomato sauce and served with yogurt



Starters
Hot & Cold Mezze Plate £24.95

(Cacik, Hummus, Muhammara, Borek, Sucuk, Pitta) 
Any cold item £8.50, any hot £9.50

Falafel (v) £10.95
Chickpea rissoles seasoned with cumin served on hummus with

avocado purée and tabbouleh salad

Spiced Lamb with Hummus £13.25
Sautéed pine nuts, red pepper coulis

Biber Borani (v) £10.45
Padron and Romano peppers with

yogurt tahini, served with pitta

Pan Fried Scallops  £15.45
Served with sauteed Samphire with red pepper

Vegan Stuffed Avocado (v) £10.95
Romano peppers, green olives, cucumber,

sweet corn with tomato basil salsa

Mediterranean Prawns £14.95
With asparagus and garlic lemon butter sauce

Suggested Aperitif Cocktails
Pomegranate Royale £15.00

Prosecco, Rosewater Syrup, Pomegranate Juice

The Magic Flute £15.00
Champagne, Cassis

Sarastro Special £16.50 
Champagne, Gin, Peach, Orange Pell

Phantom of the Opera £16.50
Vodka, Tequila, Gin, Rum, Triple Sec

Classic Margarita £15.50
Cointreau, Tequila, Lemon Juice

À La Carte Menu

Set Main Course
Kuzu Incik

Slow cooked lamb shank served with mashed potato,
mixed vegetables and gravy (may contain bone shard)

Beef Short Rib
Potato gratin, French beans and gravy

Mediterranean Chicken Skewers
Free range marinated chicken thigh bulgur wheat rice.

Turkish pide bread, onion salad and yogurt dip

Pan-Fried Sea Bass
Julienne courgette & carrot, mashed potato

with cream & tarragon sauce

Chickpea Casserole (v)
With onions, baby carrots, courgettes and French beans

served with roast potatoes

Set Desserts
Chocolate Fondant

With ice cream

Vanilla Panna Cotta
With home-made fruit compote and mixed berries

Traditional Turkish Baklava
With pistachios, vanilla ice cream and rose & honey syrup

All our food is prepared in a kitchen where nuts, gluten and other
allergens may be present and our menu descriptions do not include
all ingredients. Please inform your server if you have any allergies

or special dietary requirements. A discretionary service charge of 3%
will be added to your bill. VAT included.

Sirloin Steak (9oz) £33.50
With chips

Fillet Steak (8oz) £40.00
Potato gratin, sautéed spinach, red pepper purée

with madeira sauce

Peppercorn or Hollandaise sauce £2.50

Meat & Poultry
Mixed Grill £64.00 (for two people)
Minute steak, lamb chops, chicken shish and

kofte served with salad & chips

Rack of Lamb £36.50
With potato gratin, shakshouka, 

garlic confit and thyme jus

Chargrilled Chicken Skewers £23.95
Free range marinated chicken thigh, bulgur pilaf,

Turkish bread with onion salad

Akcaabat Kofte £24.45
Traditional Turkish dish of minced beef & lamb, grilled

pepper, onion and tomato salad with pilav and chilli sauce

Turkish Musakka £22.45
Baked aubergines, potatoes and ground lamb & beef

with tomato sauce served pilav

Bodrum Cokertme Kebabi £25.95
Julienne beef fillets, straw sweet potatoes with

tomato sauce and garlic yogurt

Fish
Pan Fried Halibut £34.50

Sauteed red pepper, asparagus and pear patato, carrot
pure with creamy Champagne sauce

Baked Hake Fillet £28.50
Sauteed greens pees, asparagus and herb

salad with sweet red pepper sauce

Continue to back page for Vegetarian,
Pasta, Salad & Side Orders 

Sultan’s Stuffed Three (v)
Zucchini, aubergine, bell pepper stuffed with spiced rice,

herbs raisins and tomato sauce and yogurt


