


VALENTINE’S DAY MENU

D E S S E R T

£50
3 COURSE

£45
2 COURSE

ALL PRICES ARE �YAT INCLU SI�YE SER�YICE CHAR�{ E OF 13.5% WILL BE A�A�A�K�A TO THE BILL

 

m in im um  cred it  or debit  car d char ge £10.00 • Please inf orm us if you have a food allergy.  

Men us, p ric ing  and con tent m ay b e su b ject to chan ge w it hout not ice.

PROFITEROLES
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with dark chocolate topped with fresh cream

TIRAMISU
a traditional Italian dessert with savoiardi and 

mascarpone cream

BANOFFEE PIE
served with fresh banana & toffee sauce

VEGAN CHOCOLATE TARTE  �í�Y�{�î���í�{�y�î
�Á�ƒ�}�É���ƒ�6�Á���4���¯�É�Á���6�•�}���¹�ƒ�p�É�Á���Î�"�"�É�Á���¥���}�����ƒ���9�É�"�ü���ƒ�6���º���A�º�A�"�ƒ�}�É��

�ƒ�6�Á���º�A�º�A�6�•�}���Î�"�"���6�ü���Î�6���p���É�Á���¥���}�����ƒ���º�A�º�A�6�•�}���p�¥���h�"

TRADITIONAL PANNA COTTA
a traditional Italian cooked cream dessert topped 

with fruit of the forest sauce

BAKED LOTUS BISCOFF CHEESECAKE
a crunch lotus biscoff biscuit base topped with 

creamy baked cheesecake and a layer of lotus biscoff 
spread.
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chocolate drizzle.

DAIRY ICE CREAM & SORBET
(2 scoops of your choice) 

vanilla • chocolate • strawberry lemon • raspberry

P A S T A  &  R I S O T T O

WILD MUSHROOM TAGLIATELLE �í�Y�î �í�Y�{�î��
mix of mushrooms, cream sauce & parmesan

GNOCCHI WITH TOMATO & MOZZARELLA �í�Y�î �í�Y�{�î
gnocchi in tomato sauce, parmesan, cherry

tomato, baby mozzarella and fresh basil

VEGETARIAN RISOTTO �í�Y�î �í�Y�{�î���í�A�î
with broad beans, asparagus, baby spinach,

courgette & parmesan cheese

SPAGHETTI ALLA BOLOGNESE
the old school classic ragu of beef & parmesan

SPAGHETTI ALLA CARBONARA
the classic dish of spaghetti smoked pancetta,onion, 

parmesan, pecorino Romano, milk & egg yolk

CHICKEN TAGLIATELLE 
sautéed chicken cooked with onion, garlic, cajun,

sun dried tomatoes, cream & white wine sauce

SEAFOOD LINGUINE 
king prawns, mussels, calamari & clams cooked

with classic tomato sauce

KING PRAWN LINGUINE
sautéed king prawns garlic, olive oil, parsley, chilli

peppers & white wine, cream sauce or classic 
tomato sauce 

SPAGHETTI WITH CLAMS 
clams, white wine, garlic, parsley & chilli


