
 
 
 

Valentine’s Menu  
 

Glass of prosecco on arrival 
 

Antipasti 
 

Cozze alla Messinese  
Mussels cooked in white wine, garlic, chilli & tomato sauce 

Tricolore (v) 
Bufalo mozzarella with tomatoes, rocket & basil dressing 

 

Bruschetta di salmone 
Smoked salmon gravadlax on toasted bread  

 

Antipasto Italiano 
Mix Italian charcuterie, pickles & olives served with bread 

 

Secondi Piatti 
 

 

Risotto asparagi e prosecco (v) 
Risotto of asparagus & prosecco 

 

Spigola 
Pan seared seabass with King prawns butter & lemon sauce 

 

Anatra all’arancia 
Pan fried duck breast with an orange & brandy sauce 

 

Scaloppine ai funghi 
Veal medallions with mushrooms in white wine sauce 

 

Dolci 
 

Assiettes of Desserts 
Selection of fresh desserts to share 

 

£37.50 per person 
 

All dishes may contain traces of nuts 

An optional 12.5% service charge will be added on parties of six or more 

 

 


