
MUSIC FOOD LOVE

1 4 . 0 2 . 2 0 2 5  -  1 5 . 0 2 . 2 0 2 5

A  3  C O U R S E  D E L I G H T  W I T H
A  L I V E  S I N G E R

 O P E N  F R O M  5 : 3 0 P M

B o o k i n g  i s  e s s e n t i a l
c a l l  0 1 2 5 2 8 7 3 2 7 5  o r  e m a i l  

i n f o @ s a p o r i d i c a s a . c o . u k
* £ 1 5  D e p o s i t  p p  r e q u i r e d  w h e n  b o o k i n g *

£ 4 9 . 9 5 P P

*UPGRADE TO £54.95 PER PERSON WITH A GLASS OF
PROSECCO*



AVAILABLE 14/02/25 AND 15/02/2025

 INCLUDES:

3 COURSE SIT DOWN MEAL WITH A LIVE SINGER

OVERNIGHT STAY IN A ROMANTIC DECORATED ROOM WITH
BREAKFAST THE FOLLOWING MORNING

A COMPLIMENTARY BOTTLE OF PROSECCO FOR THE ROOM 

O V E R N I G H T  S T A Y

£ 1 9 9  P E R  C O U P L E

* £ 5 0  D E P O S I T   R E Q U I R E D  W H E N  B O O K I N G *



Menu Di San Valentino

PRIMI- Starters
AUTHENTIC ITALIAN VEGAN MINESTONE ZUPPA  (VG)

 A meadly of seasonal vegetables, al dente pasta in rich savoury tomato broth, aromatic herbs & garlic 

AFFETATI MISTI 
Selection of cured meats,, mozzerella, toasted sourdough breadsticks and pickles antipasti 

 

PAN FRIED SCALLOPS 
 Grilled asparagus with a creamy saffron sauce

GRILLED MEDITERRANEAN BRUSCHETTA (V)
 Grilled augberines, zucchini, peppers, goats cheese & basil pesto 

GARLIC CHILLI PRAWNS
A rich & creamy tomato sauce 

SORBET
Champagne Sorbet

SECONDI- Mains

HOMEMADE RAVIOLI DI PESCE WITH LOBSTER SAUCE
Red heart-shaped fish ravioli in a creamy lobster sauce

BISTECCA ALLA GRIGLIA 
Grilled 10oz grass fed sirloin steak, roasted potatoes, seasonal vegetables and either mushroom sauce or peppercorn &

brandy 

SLOW COOKED SHANK OF LAMB
 A mint and veal jus served with seasonal vegetables & dauphinoise potatoes

CHICKEN STUFFED WITH FETA, SPINACH & SUNDRIED TOMATOES
Served with roasted potato, seasonal vegetables & thyme jus

PAN FRIED SEA BASS FILLET 
Pan fried Sea Bass with pea puree, seasonal vegetables & baby new potatoes with butter and herbs 

VEGAN LASAGNE
With a mixed garden salad & baby new potatoes



P I S T A C H I O  T I R A M I S U  

W H I T E  V E L V E T  D I S A R O N N O
C H O C O L A T E  M O U S S E  

w i t h  w h i t e  c h o c o l a t e  s h a v i n g s  

V E G A N  M A N G O  &  C O C O N U T
P A N N A C O T T A  ( V G )  

A F F O G A T O  A L  C A F E  
I t a l i a n  v a n i l l a  i c e  c r e a m  w i t h  e s p r e s s o

c o f f e e  

C H O C O L A T E  B R O W N I E
S T R A W B E R R Y  C H E E S E C A K E  

 

T I R A M I S U  M A R T I N I  

V O D K A  E S P R E S S O  M A R T I N I  

T E Q U I L A  R O S E  K I S S  

DESSERT COCKTAILS - £8.95 SUPPLEMENT

DESSERTS


