
VALENTINE’S MENU
Bubbles, starter and main £20.95

Bubbles, starter, main and dessert £23.95

             

Linguine with king prawns
With spinach, garlic, cherry tomatoes 
and spicy harissa in a cream sauce

Penne with chicken and saffron
With spinach, garlic, red chilli and
saffron sauce

Chicken with mushrooms
Chargrilled chicken breast, wild
mushrooms and spinach in a 
marsala wine and cream sauce 
With your choice of house fries, 
rosemary potatoes or mixed salad

Wild mushroom risotto
Wild mushrooms, truffle oil, spinach 
and parmesan cheese

Seafood and saffron risotto
With crab, squid, prawns, red chilli, 
and cherry tomatoes

Rustica pizza carne
Prosciutto, pepperoni, chicken, rosemary,
mozzarella, tomato

Classic pizza di capra 
Goat’s cheese, roasted peppers,
spinach, marinated olives, mozzarella,
tomato

Pink ravioli hearts
Spinach and ricotta ravioli in a pomodoro
and cream sauce

Chicken, bacon and avocado salad
Chargrilled chicken, pancetta bacon,
avocado, cucumber, cherry tomatoes,
mixed leaves with Italian dressing

Goat’s cheese salad 
Baked goat’s cheese and portobello
mushroom with mixed leaves, rocket,
cherry tomatoes and pomegranate
with a classic italian dressing

If you have any food allergies or food intolerances please speak to a member of our team who will be able to provide you with allergy information on all our dishes. Some olives may
contain stones. All dishes may contain traces of nuts    (07-02-20)                                                                                                                                                                Vegetarian

Garlic prawns
With spinach in a tomato, garlic and spicy
harissa sauce served with baked ciabatta

Goat’s cheese crostini
With caramelised onions, sliced tomato
baked on ciabatta

Baked mushrooms
With mozzarella, red onions, garlic butter
and breadcrumbs

Halloumi fries 
Lightly fried halloumi cheese, yoghurt,
fresh mint and pomegranate molasses

Mozzarella in breadcrumbs
Lightly fried and served with pomodoro sauce

Roast peppers and halloumi 
bruschetta 
Marinated roasted peppers, halloumi
cheese and garlic on baked ciabatta

Chocolate fudge cake 
served with ice cream

Panna cotta
Delicate Italian cream dessert 
served with a mixed fruit coulis
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