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//Q)\ - Valentine's Menu 1
@ SVUS) Aipast - Haites..
y ‘ ‘* Funghi Trifolati :

Mushvooms cooked in cream, garlic,
with white wine fopped with cheese.

@ Gambi::)ni alla Portoghese
- King prawns coo with spring onion, chilli,
P i, wiibe i £ butfer:
Insalate Figura

SlouMAfo\r{:"kon voasted figs in a special salad with walnuts and
goat cherse crum o,oo\:ﬂop of mix k.o\g:s, Avessed with lemon honey vinaigrete

Insalate Anatra
Breast of duck pan fried and roasted, Hhinly sliced and served on a bed
of mix leaves and selection of forest fruits, dressed with coulis and balsamicvinegar

Zuppa del Giorno '
Chef's special soup of the day

Pollo Havana :
Cornfed chicken breast cooked and sevved on top of erashed
baby potato with gorgonzola cheese sance and rocket leaves

Fillet Siciliano
prime cut of beef filk stuffed with gorgonzola cherse, cooked 4o
+o Your liking, served in middle of 4 dish with creamy mushvoom brandy sance
and fomato and ved wine veduction sauce served with chips.

; Tonno
Tuna steak panfried with gaic, lime, lemongrass, ginger, mix peppers,
spring onion, chilli and buHer sauce -

: Calzone Speciale Pizza
Special Bolognese sauce, pepperoni, chill, mozzarella cheese and gorgonzoa cheese

Fillet Agnella
Fillh of lamb cooked with red wine veduction £ aburgine,
ved onion, mint, Mo, served with French fries

Tirumisu
Profitrols
Chocolate Fudge Cake
Cheesecake

: Menu £35.95
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Valentine's Menu 2
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’ | Zuppa del Giorno
Chef's special soup of Hhe day

Costolette di Maiale
Pork vibs cooked in a spicy swerd £ sour sauce

Prawn Cocktail ,
Baby AHantic prawns on a bed of mixed leHuce with Rose Marie sauce

Funghi Trifolati
Mushrooms cooked in cream, gavlic,
with white wine fopped with cheese.

La bruschetta Verna
Homemade foasted bread +opped with gavlic,
chopped fresh fomato extva vivgin dlive oil £ basil.

Risotto di Frutti di Mare
Avborio vice cooked with laxury] seafood mixed with +omato, garlic,
hffﬂ with smo salmon £ prawn.

Valentino Pasta
Torkellini cooked with wild mushrooms, onion, Neapolitan, chilli and basil

: Spaghetti con le Polpette
Spaghetti cooked with meatballs in a spicy Neapolitan sauce +opped with basil

Spaghetti con Pollo
Strips of chicken breast cooked with mushvooms, onions white wine
—is and atouch of cream with Napoli sauce

Ditta Special Pizza
Mushroom, Halian pepperoni, ham, green peppers, and black dives

.. Qesseits ...

Pr.oﬁtro>ls :
Chocolate Fudge Cake

g Menu £25.95
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