VALENTINE’S DAY
Two Course £24 Three Course £30 >
per person per person »
STARTER /

BRUSCHETTA

with tomato, basil, pesto & rocket

>

BREADED CAMEMBERT

with slaw, apple & carrot salad on vinaigrette & rosemary bread

ARANCINI IN MARINARA

with mozzarella and pomegranate glaze

MAIN)

ITALIAN RISOTTO

with spinach, blue cheese & tomato confit

SPAGHETTI MEATBALL

with cranberry sauce & brie in a classic tomato sauce with fresh herbs

PAN-FRIED MEDITERRANEAN SEABASS

served with carrot pure, sweetcorn, tomato rosemary confit & green beans

28 DAY AGED RIB-EYE (£10 supplement p/p)

100z Steak, grilled mushroom, house slaw & chunky chips

DESSERT

CLASSIC ITALIAN TIRAMISU
TRIPLE CHOCOLATE BROWNIE

custard

COMPLIMENTARY GLASS OF PROSECCO ON ARRIVAL
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