VALENTINES MENU 2011

£28 PER HEAD
FOR FOUR COURSES AND COFFEE

A glass of Prosecco.

*

ANTIPASTI D’AMORE
A mix of traditional Italian antipasti, including buffalo mozzarella,
roasted peppers, olives and polenta chips.

*uk
Ravioro p1 Zucca
Heart shaped ravioli, filled with butternut squash.
*%
Bistecca FroreEnTINA

Chargrilled 200z T-Bone steak with rocket, parmesan and rosemary
potatoes served on a large wooden board for sharing.

ok
Panna Corra E TortiNO DI NoccioLe £ CioccoLATO

Delicious vanilla flavoured set cream and a chocolate and hazelnut brownie
served with raspberries and a raspberry coulis for sharing.

H

Carrk E Cuori p1 CloccoLATO
Coffee and Chocolate Hearts.

MAKE YOUR EVENING EVEN MORE SPECIAL WITH A BOTTLE OF Pinor NERO ‘RED ANGEL’
— A STUNNING DELICATE AND FRUITY PiNor Noir FrRoMm FriULL £30




