SAN VALENTINO MENU 2019
£29.50 3 courses with glass of prosecco

MINESTRONE ALLA GENOVESE V G
A classic, thick famous Italian vegetable soup.

PATÉ DI CAMPAGNA

A rich smooth home-made chicken liver and porcini mushroom paté served with toasted bread.
SPIRALI CON SALCICCIA E PISELLI (starter portion)

Spirali pasta with flavoursome Tuscan pork sausage slow cooked in red wine with tomato, peas and finished with cream.
INSALATA CAPRESE V G

Slice Beef tomato & creamy Burrata mozzarella dressed with virgin olive oil, basil and sweet a balsamic glaze.
_________________
ZESTY ITALIAN BURGER
Quality British beef burger in a ciabatta bun with pancetta, mozzarella, red onion, tomato, basil pesto served with skinny French fries
SPAGHETTI ALLO SCOGLIO G
Our classic Napoli sauce, our home-made fish stock combined with meaty fish, squid rings, mussels, whole langoustine and a little chilli.
RAVIOLI PERE & GORGONZOLA V
Stuffed pasta with a caramelised pear, creamy gorgonzola & cream sauce.

Bruschetta with
tomatoes and

SPAGHETTI ALLA CARBONARA
A classic dish made with smoked pancetta, egg yolk, pepper and a splash of cream. This dish is made

basil 4.90

as close as possible to the original but we add a very little cream too. We do not add mushrooms or garlic.

Garlic bread 3.30

PIZZA PRIMAVERA OR VEGETARIANA V
Tomato, mozzarella, Parma ham, cherry tomatoes and peppery rocket salad or with sweet roast peppers
char grilled aubergene, courgette and cherry tomatoes

Focaccia pizza
base with Parma

PETTO DI POLLO ALLA VALDOSTANA G

Grilled chicken breast topped with Parma ham, Napoli tomato sauce and melted mozzarella.
RIB EYE STEAK. G Steak carries a £5 supplement.

ham & olives on
side 7.50
Skinny French

Extra mature Scottish Rib Eye with black pepper sauce
__________________
CHEESECAKE V G
White Chocolate & Forest fruit Cheesecake served with home-made vanilla gelato.
TIRAMISÚ V
Home-made of course. Savoiardi biscotti soaked with quality Italian espresso coffee,

covered with Mascarpone and coffee cream with a cocoa powder dusting.
STICKY TOFFEE PUDDING V
Home-made of course- moist sponge cake, made with finely chopped dates, covered in a rich toffee sauce.

fries 3.00
Tomato red onion
& oregano salad
3.60
Mixed dressed
salad 3.90
Portion vegetables
& potatoes 4.00

Menu correct at time of printing and publication, small necessary alterations may occur in time. Check with staff for availability.
Rib eye steak carries a £5 supplement. A £10 per person non-refundable deposit will be required when making bookingsMarinated
for 14 th of Feb.olives

2.00

