





VALENTINES

PRIMI

Pollo e funghi fritti
Chicken strips & button mushrooms fried in a Cajun batter served with a sweet chilli sauce

Caprese (V)
Salad of baby mozzarella, sundried tomato and roasted peppers drizzled with basil oil

Gamberetti
Grilled king prawns on a bed of aubergine with a pepper puree served with a lemon & parsley butter

Bruschetta (V)
Toasted garlic bread topped with fresh chopped tomato and Parma ham served with a red onion garnish

Asparagi (V)
Poached asparagus spears served with your choice of dips, hot butter, olive oil or balsamic glaze

SECONDI

Vitello Saltimboca
Veal scallop cooked with white wine & sage served with potatoes & vegetables with a port sauce

Pollo Milanese
Chicken fillet lightly fried in breadcrumbs served with creamy penne pasta in a garlic, mushroom & white wine sauce

Cannelloni (V)
Pasta sheets stuffed with grilled mixed vegetables in a Italian tomato sauce topped with mozzarella

Salmone
Grilled salmon with tiger prawns & mussels topped with a seafood bisque served with potatoes & vegetables

Branzino
Grilled sea bass on a bed of asparagus with a chilli & lime butter served with potatoes & vegetables

DOLCE

Strawberry Shortcake
Strawberry shortcake served with strawberry sauce

Lemon Cheesecake
Lemon cheesecake served with caramelised lemon zest and whipped cream

Coppa Riva
A trio of ice cream topped with Riva tablet


