
Valentine's Menu
Menu Di San Valentino

PRIMI- Starters
 ZUPPA DI POMODORO  (VG)

 Rich soup made from fresh tomato and pepper with homemade crostini bread 

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

 

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
Lemon Sorbet

SECONDI- Mains

BISTECCA ALLA GRIGLIA 
Grilled 10oz grass fed sirloin steak, roasted potatoes, seasonal vegetables served with either mushroom sauce or

peppercorn & brandy sauce

SLOW COOKED SHOULDER OF LAMB
 A mint and lamb jus served with seasonal vegetables & dauphinoise potatoes

CHICKEN BREAST WITH SPINACH & SUNDRIED TOMATOES, TUSCAN SAUCE
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

£49 .95pp



Valentine's Menu

P I S T A C H I O  P A N N A C O T T A  
w i t h  b e r r y  c o m p o t e

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  

 

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 )  

T I R A M I S U  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  

A P P L E  C I N N A M O N  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


