
A s s a g g i  d i  b r u s c h e t t a  (  t o  s h a r e  )

 
Stone-baked ciabatta with a selection of toppings: basil and mozzarella, 

Parma ham with parmesan shavings, tomato and red onion and grilled roasted vegetables

  

 

 

 

 

V A L E N T I N E ’ S  M E N U
3  C O U R S E S  W I T H  C O F F E E  £ 1 9 . 9 5

W H Y  N O T  S H A R E  T W O  G L A S S E S  O F  P R O S E C C O  F O R  £ 6 ?

Z u p p a
Tomato and basil soup with stone-baked bread

 

C a l a m a r i
Fried squid rings served with lemon mayonnaise

 

M e r l u z z o  a l  f o r n o
Roasted cod �llet topped with a parmesan crust served with a rich tomato sauce, 

green beans and new potatoes 
L i n g u i n e  c o n  s a l s i c c i e

Spicy Italian Sorrento sausages served with roasted red peppers in a rich garlic and 
rosemary tomato sauce served with linguine pasta 

 
P e n n e  d e l l a  c a s a

Sautéed chicken,  smoked pancetta and mushrooms served on 
penne pasta with a creamy sage sauce  

 

 P i z z e  p r i m a v e r a
Stone-baked pizza with peppers, mushrooms, olives, 

tomato and mozzarella, topped with pesto

 

 

 T i r a m i s ù
A classic Italian sponge, mascarpone and co�ee liqueur dessert, dusted with chocolate

 T o r t a  d i  l i m o n e
Lemon tart with raspberry coulis and mascarpone cheese

 C o p p a  V a l e n t i n o
Fresh strawberries and vanilla dairy ice cream sundae topped with hot chocolate sauce

 

F i l t e r  C o � e e

Minimum order two people
Available 13th and 14th February only.

V e r d u r a  a l l a  g r i g l i a  
Mixed salad leaves with grilled marinated vegetables and Sardinian crisp bread


