
STARTERS
Arrosto Di Vegetali Con Formaggio Di Capra Grigliato

 Grilled Mixed Vegetables and Goat’s Cheese, 
Drizzled with Balsamic Vinegar

Melone e Prosciutto

Sweet melon and Parma Ham

Gamberoni In Pancetta

 King Prawns Wrapped in Pancetta Cooked with Garlic 

Main course
Mushroom Pork Marsala

tender pork scallops topped with a light mushroom marsala wine sauce

Ravioli freschi al sugo di carciofi e pancetta (home made)
Fresh Ravioli served with a artichoke, pancetta and fresh tomato sauce

Salmone o Branzino al forno

salmon or sea bass fillet on a bed of tender crisp julienned fennel and red 
peppers, and then top it with sweet caramelized roasted tomatoes

Valentine`s Menu
14 February   3 Courses £22.95

to start
Aperol Spritz with Prosecco served on ice

Desserts
Chocolate Indulgence Cake

A little slice of chocolate heaven!
Pera e gorgonzola

Vanilla poached pear stuffed 
with gorgonzola and finish chocolate sauce


