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Saturday 14th February - Set Menu — £55 per person

Celebrate Valentine’s with a three-course Italian dinner in a warm, candlelit atmosphere.
Starters
Caprese Salad (v/gf) - Beef tomato, buffalo mozzarella and basil dressing.

Aubergine Rolls (v/vg/df) — Baked aubergine rolls with breadcrumbs,
white wine and basil, served on tomato sauce.

Meathalls (gf available) - Homemade meat balls in tomato sauce with basil
and mozzarella, served with toasted bread.

King Prawns — Sautéed king prawns with garlic and chilli in a tomato and cream sauce,
with toasted Italian bread.

Mains

Spinach & Ricotta Ravioli (v) — Ravioli filled with spinach and ricotta,
served with butter and sage sauce.

Chicken Principessa (gf) — Corn-fed chicken supreme in a creamy mushroom and white wine sauce
with asparagus and sautéed potatoes.

Sirloin Steak (gf) — 8oz sirloin steak cooked pink,
served with peppercorn sauce and sautéed potatoes.

Sea Bass (gf) — Pan-fried sea bass fillets with cherry tomatoes, peppers, chilli,
paprika, basil and capers, served with fresh seasonal vegetables.

Desserts
Full desserts menu available - please ask your server for today’s selection.

Side Orders
Garlic Bread (v/gf available) £5.50
Garlic Bread with Mozzarella (v/gf available) £5.95
Fresh Seasonal Vegetables (v/vg/df) £4.95
Mixed Salad with Italian Dressing (v/vg/df) £5.50
Beef Tomato, Basil & Onion Salad (v/vg/df) £5.50
Rocket Salad with Parmesan & Cherry Tomatoes £5.95
Spicy Sautéed Spinach with Chili & Garlic (v/vg/df) £5.95
Sautéed Potatoes (v) £4.95
French Fries (v/vg/df) £4.95

Allergen information is available on request from the duty manager.
(v) Vegetarian, (vg) Vegan, (df) Dairy Free, (gf) Gluten Free, (n) Contains nuts or nut oils




