San Valentino

Starters
(v) Avocado & Gamberi Burrata con Prosciutto

Peeled king prawns & sliced avocado salad, Parma ham and burrata cheese, drizzled with

dressed with maria rose sauce basil oil

(v)Bruschetta Caprino

(v-gf)Melenzane Parmiggiana
Loasted bread topped with goats cheese & cherry

Grilled aubergine, filled with mozzarella,
tomato
parmesan cheese,

(v) Homemade Arancini rolled and baked in tomato & oregano sauce

ushrooms & mozzarella rice balls. Served on a (v) Panco breaded Brie Bites

Z?Ed of creamy tomato
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Main Course

(v-wv-~df) Penne alla Zingara @) Pollo Campagnola

asta tubes with garlif, mushrooms, roasted peppers, sun dried , ‘
, Breast of chicken topped with parma bam & melted mozzare

tomatoes & basil T
cheese & finished in a creamy mushroom & tomato sauce

(v)Tagliatelle al Tartufo Maiale Salto in Bocca

ibbons of pasta with black summer truffle, garlic, anchiovies ,

Pan fried medallion of pork fillet, topped with parma bam

parmesan cheese & cream and smothered in a creamy sage and wine sauce

(df) Spaghetti allo Scoglio Agnello alla menta £5.00supplement

paghetti with peeled king prawns, mussels, clams, garlic, chilli Welsh best end of lamb, cooked in red wine, mint & honey
& tomato

Pizza Amore

Tomato) mozzarella, TOdeELZ Plfpp@?’) COMTgEttEJ aspamgus é’gO?’gOﬂZOZﬂ

Sides
Garlic bread £2.50 - garlic bread with cheese £3.50 - chips £5.00
Tomato and onion salad £5.50 - Mix Salad £5.50
Bread and olives £5.50- basket of bread £2.00
Mixed Olive £3.50

£30.00



