VALENTINE’S MENU
3 COURSES ~ 34.00

A GLASS OF VILLA SANDI ‘CUVEE ORIS’
ON ARRIVAL

CHICKEN LIVER PATE
MUSTARD FRUITS & TOASTED CIABATTA

CALAMARI
COURGETTE, RED PEPPER, GARLIC MAYONNAISE & LEMON

CAPRESE RUSTICA
BUFFALO MOZZARELLA, TOMATO & BASIL

GRILLED SICILIAN KING PRAWN SKEWERS
SWEET PEPPERS, TOMATO & BASIL SALSA

BAKED ORECCHIETTE WITH SPICY VEAL MEATBALLS
SMOKED PROVOLA CHEESE, TOMATO, CHILLI & BASIL

SMOKED PROVOLA CHEESE SKEWER
GRILLED VEGETABLES, HONEY, CHILLI & HERB DRESSING

SUPER-SPICY PIZZA
SPICY SALAMI, ‘NDUJA, PEPPER, BUFFALO MOZZARELLA & CHILLI

ALL OUR MAIN COURSES ARE SERVED WITH FRIES AND ROCKET & PECORINO SALAD (v)

CHOCOLATE & NUTELLA FUDGE CAKE (v) (n)
ORANGE POLENTA CAKE (v) (n)

SUNDAE BAR
PLEASE SEE SEPARATE MENU

Build your own sundae from our selection of homemade ice creams,
sauces and sweet freats!

Due to the presence of peanuts/nuts in our restaurants, there is a small possibility that peanuts/nut
fraces may be found in any of our items. Many recognised allergens are handled in our kitchens. If
you have any concerns, don't hesitate to talk to a member of our trained team, who will be pleased

to provide you with more detailed information. Prices are inclusive of VAT. hdale



