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On arrival, you will be greeted with a choice of either.

Selection of home made breads, olive oil and balsamic dip.

tarter - o choice of cither

Salmone Juliette
Smoked salmon parcel filled with crab meat, creme fraiche, chives, capers.

Asparagi Romeo
Asparagus rolled in parma ham topped with parmesan, breadcrumbs and gratine.

Tricolore Cleopatra
Buffalo mozzarella, tomato, avocado, sun blushed tomatoes, fresh baby spinach.

Prosciutto Cesare
Wild boar ham on a bed of rocket salad, sun blushed tomatoes and quail eggs.

Middle (Course -  chuice of widhn
Crostacei Venus

Fresh lobster and prawns salad (in lobster shell).

Raviolotti Valentino
Giant ravioli (pumpkin, ricotta, walnut) cooked in butter and sage sauce.
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Main (Cowse - a chice of eidhn
Medaglioni Marlon Brando

Medallions of beef fillet cooked with a port and stilton cheese sauce.

Pollo Sofia Loren
Chicken breast in a sauce of asparagus, sundried tomatoes, leeks, cream and wine.

Orata Da Vinci
Sea bream fillet with mussels, prawns, cherry tomatoes, shallots in a wine sauce.

Anatra Mona Lisa
Gressingham duck breast cooked in a crushed pink peppercorn and brandy sauce.
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Pavarotti Pannacotta hearts with fruits of the forest.
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Lollobrigida Fresh Strawberries in a brandy basket with kirsch flavoured cream.
Al Capone Profiteroles filled with creme patisserie, drizzled with chocolate sauce.

Tea or Coffee Included
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Valentine’s 4 Course Dinner Menu price is £47.50 per person.
A non-refundable deposit of £25.00 per person is required upon booking.
10% service charge will be added to your final bill.

OV BY YA 3 g

.’.




