lian Style...a.

—

S
‘champagne to your m

Olives, Grissini & Garlic Butter

STARTER

Prosciutto di Parma con Melone Delicate sliced Melon layered with fresh cut Parma ham
Asparaggi alla Parmigiana (v) Delicious baked Asparagus spears dressed in Parmesan cheese sauce
Cozze Marinate Fresh Scottish mussels in creamy white wine sauce

Gamberetti Rosa Atlantic Prawns on a layer of iceberg lettuce topped with Marie Rose sauce
Caprese (v) Sliced mozzarella & tomato salad drizzled in Olive Oil & Balsamic Vinegar

Paté Rustico Country style rough pork paté on a bed of crisp salad accompanied by toasted bread

MAIN COURSE o

Spigola alla Mediterranea Fresh sea bass filles in wine, garlic & herb sauce accompanied by sautéed potatoes
Spaghetti al Bolognese Delicious al dente spaghetti topped with our homemade meat bolognese

Cannelonni Vegetariana (v) Al Dente Pasta tubes filled with delicate ricotta cheese, tomato passata, and spinach
layered with mozzarella cheese

DESSERT

Coppa Valentino Vanilla ice cream topped with fresh strawberries, meringue & strawberry sauce
Tiramisu Creamy ltalian sponge cake soaked with Marsala and coffee

Profiteroles Choux pastry balls filled with cream and topped with chocolate sauce

Panna Cotta Italian cream caramel

VALENTINE’S NIGHT CAP & a little something extra

Finish the meal with a glass of Marsala and Amaretti Biscotti...and finally some valentine’s gifts from us: A fresh cut
Red Rose and box of chocolates for every couple to finish your evening.

XXXX

Why not add some of our freshly baked bread rolls to your meal for just £1.95 a portion

Coffee, tea, hot chocolate £1.95

Bar drinks and wine are the usual prices - a discretionary service charge of 10% will be added to all bills

£5 per person deposit is required to reserve a table



