
Please inform your server for any allergies or dietary requirements. Our kitchen uses nuts and regretably we cannot guarantee that any of  
our dishes are completely free of  traces. A discretionary 13.5% service charge will  be added to your bill .

MAINS

Il Calamaro Croccante
Crispy Squid with chickpeas cream and crispy leeks

L’Anatra
Honey glazed duck breast, sautéed swiss chard with chestnuts

DESSERTS

La Sfogliatina
Valentines “sfogliatina”, khaki, marsala eggnog

I Biscottini dell ’Amore
Selection of  Valentine’s Biscuits

Valentine’s Day Menu

£55.00 per person
Glass of Ca’ del  Bosco Franciacorta Cuvée Prestige upon arrival

FOR THE TABLE

Homemade Focaccia , Grissini  

Chef  choice: Secret Amuse-bouche

Le Capesante                                                             
Seared scallops, celeriac purée, fresh peas

La Tagliatella all ‘Astice
Tagliatelle with lobster, pistachio cream and red roses

Ravioli di Baccalà Mantecato 
Black ravioli  �lled with creamed cod, shell�sh dressing and lime air

STARTERS


