
ARRIVAL FIZZ COCKTAIL & CANAPES 

PIZZA BREAD, Sienna sauages & olives

STARTERS

GRILLED SQUID, aioli & lemon GF

SEAFOOD PLATTER, prawns, oysters, mussels & clams (to share) GF

BURRATA, beetroot, pine nuts & basil GF V

CASTELLI ROMANI PROSCIUTTO, mozzarella GF

MAINS

RIB-EYE OF BEEF, polenta chips, rocket & parmesan

SALTIMBOCCA, veal, prosciutto, sage, creamed potato & cavolo nero

SEABASS FILLET, warm new potatoes, artichokes, olives, capers & 
dragoncello oil GF

GIANT PRAWN LINGUINE, cherry tomatoes, chilli, garlic, parsley & white wine 

RAVIOLI, ricotta, pumpkin & sage butter

DESSERTS

TIRAMISÙ, the authentic recipe

ESPRESSO PANNACOTTA, Amaretti biscotti 

PANDORO, Italian style bread and butter pudding, caramel ice cream

SEMIFREDDO, chocolate & hazelnut GF

AMANO CHEESE BOARD, Italian crackers, chutney & grapes 

COFFEE & BISCOTTI

VALENTINE’S DAY 2019

£50

V - VEGETARIAN / GF - GLUTEN FREE


