
3 courses £29.95*
(Special Promotion: Valentines Sparkle only £19.95 per bottle) 

❤ Starters
Formaggio Di Capra (v)

Breadcrumbed goats cheese, deep fried and served with mango dip sauce

Crespelle Ricotta e Salmone
Homemade crepes filled with ricotta cheese, spinach & smoked salmon, topped with mozzarella & Napoli sauce

Crochetta Di Pesce (Fresh Fish of the Day)
Homemade fishcake served with sweet chilli sauce

Antipasto Misto Italiana
A selection of the finest Italian cured meats, olives & mozzarella

Funghi Agilo e Olio (v) (GF)
Pan fried garlic mushrooms in a white wine cream sauce served with toasted Tuscan bread or GF Bread

❤ Mains
 Lamb Shank

Four hour slowly cooked lamb shank with garlic and rosemary, served on a creamy bed 
of mashed potato with seasonal vegetables and a delicious rosemary red wine jus

Penne Sofia Loren
Penne pasta, chicken pieces, peppers, spicy pepperoni, black olives in a creamy white wine sauce with a dash of Napoli sauce

Pollo alla Crema
Succulent breast of chicken cooked in a creamy garlic mushroom white wine sauce, served with fresh seasonal vegetables and potatoes

Branzino Seabass (GF)
Seared fillet of Seabass on a bed of cherry tomatoes, black olives, capers, served with fresh seasonal vegetables and potatoes

Risotto Porcini (v) (GF)
Arborio rice cooked with porcini & button mushrooms in a garlic & white wine sauce

Filletto Rossini*
Prime succulent Fillet Steak served with a Chicken liver pate, madeira wine cream sauce, topped with a toasted piece of bread

❤ Desserts
Limoncello Cheesecake

Delicious light & zesty on a biscuit base 

Chocolate & Hazelnut Pudding
Served warm with an Hazelnut Liqueur & Vanilla Ice Cream

Panna Cotta 
Served with fresh tangy Raspberry Coulis

Formaggi
Finest selection of Cheeses served with Crackers and Grapes

Profiterole Cioccolato
Chocolate Profiteroles with Chantilly Cream

* £4.95 on Fillet Steak    * 8% service charge on all tables    £20 deposit per person required at time of booking

Valentines Day Menu


