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Valentine’s Day Menu

Tuesclay 14’&1 Fe})ruary 2012

3 Courses £24.95 per person. A welcome Bellini Cocktail with Canapés on arrival.

[r@p: oy 1 p Y] £ 7 77° R 4
I O St art Get married in fh/b morning that way if z’t d()e.w t work out
you haven't wasted a whole dny ...° Mickey Rooney
Roast Vine Tomato Soup (v)

Made with sweet Italian vine tomatoes, fragrant green basil, and virgin olive oil.

Just the real thing made with the best possible ingredients.

Anti Pasti Meat

Delicious cured artisan meat plate of thin sliced wild boar Lresaola, salami, and prosciutto ham.

Anti Pasti Veg’eta]')le (v)

A pla’ce of mixed roast sweet peppers, courgettes, auloergines, asparagus, fennel, and onion dressed in best
olive oil.

Sllrinlp Cocktail

One of our most popular starters using the finest shelled fresh pinlz shrimps, crisp iceberg lettuce

and our special pinlz sauce with Lrandy and served simply in a glass.

i VI ain courses ‘Instead of getting marvied again Pm going find o women 1

don’t like and just give her a house ...° Groucho Marx
Chicken “Cordon Bleu”
A whole breast of corn fed chiclzen, beaten thin and stuffed with ham and Fontana cheese and fresh
tomato and herb sauce, roast in the oven and served with fried zuccini, delicious!
Scotch Beef Daube
Tender pieces of beef gen’cly poaclle(l and slow cooked in a rich red wine sauce served with some spinach gnocclli.
Cornish Sea Food Fish Cakes
Two lovely little tasty cakes one filled with fresh flakes of white smoked fish and one with crab, both
deep fried in breadcrumbs and served in pools of red tomato sauce and a green pea veloute.
Black Spag’hetti “mariniére”
Fresh artisan pasta cooked with a fine mix of fish and shellfish finished with a lobster and cream
sauce, sparleling fresh fish caught Ly local fishermen.
Raviolinis of Pulnp]zin (v)
Handmade piﬂows of fresh egg pasta filled with pumplzin and ricotta cheese finished in a sweet
butter clressing.

De S Sert S If music be the food of love... play on...”
William Shakespeare, Romeo and Juliet
C}lcrry Pannacotta

A siuzy Pannacotta with Wild Morello cherries soaked in Kirsch liqueur.

Tutti Frutti

Fine Italian Cassata Ice Cream with fresh raspl)erry coulis and Whipped cream.
Italian Cheeses

Some fine Artisan cheese from our tro”ey.

12.6% service cllarge will be added to your final bill.



