
welcome drink

To start

A glass of Prosecco served upon arrival

Pre-Bread, fresh & Marinated Olives

Padrón peppers (v)

Bruschetta della casa (v)

Portobello mushroom

calamari

Grilled green peppers finished with rock salt

Homemade toasted bread topped with fresh tomatoes, 
oregano, garlic & basil

Baked Portobello mushroom filled with soft cheese & 
spring herbs

Crispy fried calamari served with homemade garlic dip & 
lemon

Burrata (v) (n)
Creamy Italian burrata with mixed tomatoes & olives

Antipasto misto
A selection of Italian favorites:

Parma ham, Napoli salami, chorizo, Milano salami, 
gherkins, olives, tomato, buffalo mozzarella & baked 
bread

Gamberoni
King prawns sautéed with garlic, white wine, lemon, chilli 
butter & fish stock, served with baked bread

Mussels marinara
Mussels cooked with carrot, garlic, parsley & white wine, 
baked with a pizza dough crust

Starters
(Choose one)

Diavola

Fiorentina (v)

Gusto speciale

Crudo e burrata

Mozzarella, spicy salami, chillies, roasted peppers & 
tomato sauce

Fresh spinach, mozzarella, tomato sauce, egg, Parmesan 
& garlic oil

Spicy salami, pepperoni, roasted peppers, chilli, 
mozzarella, red onion & tomato sauce

Tomato sauce, mozzarella, Parma ham, burrata & fresh 
rocket

Pizza
(Choose one)

Soufflé al cioccolato

Cheesecake Monterosa

Tiramisù (egg-free)

Classic chocolate fondant with a molten center, served 
with vanilla ice cream

Creamy mascarpone cheesecake on a biscuit base with 
strawberry & raspberry coulis

Traditional Venetian dessert with coffee  & amaretto-
soaked sponge layered with  mascarpone cream

Panna cotta
Silky vanilla panna cotta served with strawberry & 
raspberry coulis

Selection of ice cream (3 scoops)
Strawberry | Vanilla | Chocolate

Selection of sorbets (3 scoops)
Lemon | Raspberry | Mango

Affogato
Vanilla ice cream served with a shot of hot espresso

Dessert of the day
Please ask your server for today’s special creation

Dessert
(Choose one)

Branzino

Risotto frutti di mare

Risotto pollo pomodoro

Mussels, prawns & squid with cherry tomatoes, chilli 
butter, white wine, parsley & garlic olive oil

Chicken, mushrooms & cherry tomatoes with parsley, 
Parmesan, butter & white wine

Pan-fried seabass with lemon butter sauce, baked 
potatoes, green beans & mixed vegetables

Pollo con funghi
Flame-grilled chicken breast with creamy mushroom 
sauce, Parmesan, roasted potatoes & salad leaves

Sirloin steak
Flame-grilled sirloin steak served with fries & cherry 
tomatoes

Penne amatriciana
Pancetta, cherry tomatoes, onion, garlic & rich tomato 
sauce

Ravioli vegetariano (v)
Fresh ravioli filled with spinach & ricotta, served with 
cherry tomatoes, Parmesan & creamy tomato sauce

Linguine pescatora
Prawns, squid & mussels in tomato & basil sauce with 
white wine, parsley, chilli butter & garlic oil

Prawn chilli linguine
Prawns with cherry tomatoes, chilli, spring  onion, 
courgette & green beans, finished with  white wine, 
parsley & chilli butter

Choice of sauce: Peppercorn | Mushroom | Garlic Butter

Saltimbocca di pollo o maiale
Chicken or pork fillet stuffed with spinach & soft cheese, 
wrapped in Parma ham, served with roasted potatoes & 
gravy

Pollo Milanese
Crispy breadcrumbed chicken breast served with 
spaghetti pomodoro

Mains
(Choose one)

San Valentine’s Menu
4 course Valentine’s set menu

£79 PER PERSON

Valentine’s Day

Menu


