
Valentines Set Menu
£45.99pp (Deposit required)

Starters
                                                                        Zuppa V GF                                                                                          

Homemade beetroot, carrot and potato soup served with croutons.

Rosa di Salmone al Mare GF 
   Tender King prawns wrapped in smocked salmon, dressed with lemon and parsley oil,

garnished with rocket and croutons, and finished with marie rose sauce.

                                                                 Arancini al Ragú                                                                                         
Deep traditional sicilian rice balls filled with slow cooked ragú served with salsa marinara.

Bruschetta con Burrata e Pomodorini GF 
Toasted bread topped with creamy burrata cheese and garlic roasted cherry tomatoes.

Polpette al sugo
Pork and Beef meatballs served in the  “Chef’s special sauce” finished 

with parmesan cheese.

Mains
                                                           Linguine Piccanti ai Gamberi GF                                                                    

 Linguine pasta with garlic, cherry tomatoes, olive oil, king prawns, fresh chillies and chilli flakes.

Calzone Chorizo / Calzone Vegetariano V GF  
 (Pizzas are also available with the same toppings as calzones, including gluten-free and vegan options.)                     

Tomato and mozzarella cheese with chorizo, ham and peppers, baked calzone served
 with Bolognese sauce. (Vegetarian option available.)

Pollo Cacciatora GF   
Chicken breast cooked in a rich tomato sauce with mushrooms, olives, white wine, 

garlic and chillies.

Bistecca (£9.99 Supplement) GF
12oz sirloin steak served with vegetables and roast potatoes.

Choice of peppercorn or mushroom sauce.

Filetto di Branzino ai Frutti di Mare GF
Pan-seared sea bass fillet with king prawns and mussels in a light tomato, garlic and white 

wine sauce, laid on a bed of vegetables.

Risotto alla Melanzana V GF
Creamy Italian risotto with roasted aubergine, slow roasted cherry tomatoes and parmigiano, finished with extra

virgin oil. 

Dessert
Cheesecake ai Frutti di Bosco V GF 

 Forest Fruit cheesecake served with cream or vanilla ice cream.
Tiramisu  

 Traditional homemade Tiramisu. 
Affogato V GF 

Vanilla or Pistaccio Gelato with freshly brewed espresso.

CHIPS £5.50 / TARTUFO AND PECORINO CHIPS £7.50                                                 MIXED SALAD £4.95
GARLIC BREAD WITH CHEESE £9.50                                                                              ROAST POTATOES £4.95


