
Fresh ravioli pasta, Crab & Lobster, creamy sauce, cherry tomato, broccoli

Creamy ricotta. chocolate sauce & pistachio ice cream 
Pistacchio Profiteroles 

Fungo alla Crema
Mushrooms in a creamy sauce, broccoli, carrots, fried guanciale

Homemade tiramisu’,mascarpone cheese, coffee
Tiramisu

Cheese

Carpaccio di Manzo
Beef Carpaccio, rocket salad, Parmesan shaving, fresh lemon, capers

Spicy Gluten Free Fish Vegetarian

Cheese Plate pecorino romano, dolce latte, taleggio, water biscuits, fresh celary, honey,

STARTER - ANTIPASTI

DESSERT - DOLCI

Burrata stracciatella
Burrata mozzarella. baked cherry tomato, sourdough bread & Fresh Mellon

Ravioli ai Crostaci

Risotto ai funghi e asparagi
Mushrooms & asparagus risotto, truffle paste, extra virgin olive oil

Valentines Menu’  

36 giorni Filetto di Manzo
36 day 8z fillet steak, roasted chery tomato, french fries, garlic butter mushrooms

MAIN- PRIMI

traditional Marie Rose sauce, fresh lettuce, avocado, toasted italian bread
Prawns Cocktail

or GO Vegetarian 

** Gluten-free - Senza Glutine -Bread  & Pasta available
Some dishes are available to be made vegan/vegetarian. Ask a member of staff for details.

INFORMATION

Please be advised that food prepared here may contain the following ingredients: milk, eggs, wheat, soy beans, peanuts, tree
nuts, fish and shellfish.

If you suffer from a food allergy, please inform a staff member upon placing your order. Every care is taken when preparing
orders with specific allergen requirements.

However, please be aware cross contamination can occur. 

VeganMeatNo Gluten free

2 Course £ 44.90 - 3 Course £ 49.90 - pre-order only 10.00 deposit pp 

Zucchine & Gamberetti
Prawns, Courgettes, in a white wine garlic sauce

Fragole & Crema
Fresg Strawberry & Homemade Mascarpone, pistacchio spring 


