VALENTINE’S DAY SET MENU

£39PP 3 COURSES & WELCOME COCKTAIL

STARTERS

BEEF CARPACCIO
Served with Truffle, Parmesan
mustard

AUBERGINE PARMIGIANA

TRUFFLE ARANCINI

Served with Parmesan dip sauce.

FRIED SQUID
Served with Tartare sauce and
lemon wedge..

SIDES

FRENCH FRIES £6
Add parmesan £2

Add fresh truffle £5
SAUTEED SPINACH £8

TENDERSTEEM BROCCOLI £8
with Maldon salt and garlic.

ROCKET AND PARMESAN £6

MAINS

GRILLED SALMON

Served with salsa verde and green beans

BEEF FILLET +£5 Supplement
Served in peppercorn sauce and
rosemary potatoes

CAESAR SALAD
Whole baby gem, packed with
anchovies and dressing. Served

with sourdough crumbs and shaved

parmesan.
+ add chicken £5

RED PRAWN RAVIOLI WITH BROCCOLI

TRUFFLE GNOCCHI
Served with fresh truffle.

TONNARELLO LOBSTER + £15 Supplement

DESSERTS

SORBET

VALENTINE'S DAY SHARING
MARITOZZO

Brioche buns with raspberry flavoured
chantilly cream, heart shaped dark

chocolate & fresh strawberries

ALLERGIES AND DIETS
Kindly consult our staff regarding possible variations. Please be advised that our kitchen handles a wide range of

food products; therefore, we are unable to accommodate severe allergies

A discretionary 12.5% service charge will be added to your bill. VAT is charged at applicable rate.




