
 

 

 VALENTINES MENU £34.95 
ANTIPASTO 

COZZE ROSSO 

Mussels & Clams Cooked in a Rich Tomato & Garlic Sauce with a hint of Chilli Served with a Garlic Grissini  

ARANCINI PASSIONE 

Arborio Rice Balls infused with Nduja & Fontina lightly Bread crumbed Served with Garlic Aglio  

SALMONE E AFFUMICATO AMORE 

Smoked Salmon & Baby Prawns Sauteed in Garlic Served in a Puff Pastry Drizzled with a White Wine Cream Chive Sauce   

VERDURE DI VITA (V) 

Golden Fried Medley of Vegetables in a Spiced Tempura Batter served with a Sweet Chilli dip  

----------------------------------------------- 

SECONDI 

SALMONE DI SAN VALENTINO 

Salmon Fillet Wellington Filled with Spinach & Cream Cheese Wrapped in a Puff Pastry  

Accompanied with a Brandy Cream & Red Peppercorn Sauce  

POLLO ROMANTICO 

 Chicken Breast Stuffed with Wild Mushrooms & Pancetta topped with mozzarella Cheese  

Served with a Cherry Tomato & Garlic Rich Sauce  

PIZZA AMORE 

Pizza Topped with Shredded Beef, Red onion, Rocket & Nduja Dressing  

PENNE DELLA NOTTE 

Penne Pasta Tossed with Pancetta, Mini Meatballs in a Tomato, Garlic & Chilli sauce  

TAGLIATELLE SORPRESSA (V) 

Tagliatelle Ribbon Pasta tossed in an Asparagus cream sauce infused with Goats Cheese  

DOLCE 

White Chocolate Profiteroles – Chocolate Brownies – Tiramisu – Ice Cream 

An Optional 10% Service Charge will be Added to Your Bill 

***ALL DISHES MAY CONTAIN NUTS OR OTHER ALLERGENS*** 

          



 

 

VALENTINES MENU £39.95 
ANTIPASTO 

AGNELLO FANTASIA 

 Lamb Cutlets Marinated in Garlic, Mint & Olive Oil, Grilled to your liking Served on a Quenelle of Sweet Potato Mash 

CAPESANTE SEDUZIONE 

King Scallops Cooked in a Spiced Marinara Sauc e (Mussels & Baby Prawns) Served in Shell Topped with a Garlic & Parsley 

Crumb 

PETTO ROMANTICA 

Duck Breast Served on a Rocket, Pomegranate & Orange Segment Salad, Dressed with a Olive Oil & Grand Marnier Vinaigrette  

MOZZARELLA INSEPARABILE (V) 

Buffalo Mozzarella Filled with Sundried Tomatoes, Olives, Spinach & Asparagus, Bread Crumbed & Fried Served on a Home-Made  

Pesto sauce  

----------------------------------------------- 

SECONDI 

BACIO DI BISTECCA  

Sirloin Steak (upgrade to fillet £7) Cooked to your liking Resting on Sauteed Potatoes Tossed with Pancetta, Red onion, 

Mushrooms & Garlic & a choice of sauces  

BRANZINO CUPIDO 

Seabass Fillets Pan Seared, Served on a Baby Prawn, Spinach, Dill & White Wine Cream Sauce Topped with  

Sauteed Garlic Pak Choi 

LINGUINI D’ETERNITA 

Linguini Pasta Cooked with Clams, Chorizo, Chilli & Garlic Topped with Skewered King Prawns 

TOCCO DI RISOTTO (V) 

Risotto Infused with a Wild Mushroom Cream Sauce Tossed Together with Aubergine & Courgettes Topped with Parmesan Shavings  

DOLCE 

White Chocolate Profiteroles – Chocolate Brownies – Tiramisu – Ice Cream 

An Optional 10% Service Charge will be Added to Your Bill 

***ALL DISHES MAY CONTAIN NUTS OR OTHER ALLERGENS*** 

          


