
 

San Valentino 2025, 3 Sittings Available, Includes 3 Course Meal 

5pm £39pp/ 7pm £49pp/ 9pm £39pp 

Starters  

Calamari Fritti 

Fried Squid, Saffron Sauce, Rocket & Lemon. (AGF) 

Gamberoni 

Tiger Prawns, Chilli, Garlic, Lemon Butter & Charred Bread. (AGF) 

Arancino 

Mushroom Cream, Parmesan & Saffron Sauce. 

Main Course 

Mafaldine Al Tartufo 

Fresh Mafaldine Pasta, Truffle & Mascarpone Cream, Fresh Tuscan Truffle. (V) (AGF) 

Ravioli Di Aragusta  

Handmade Lobster Ravioli, Shallot, Garlic & White Wine Cream. 

Pollo Tartufo 

Smoked Pancetta Wrapped Chicken Breast, Truffle Butter Sauce, Fried Potatoes, & 

Braised Leeks. (GF) 

Filetto 

Beef Fillet Steak, Roasted Tomato & Chestnut Mushrooms, Fried Potatoes, Truffle 

Butter or Peppercorn Sauce. (GF) 

Desserts 

Tiramisu 

Vanilla & Mascarpone Cream & Amaretto Flavoured Cream. 

Rum Baba 

Soaked In Rum Syrup, Raspberries & Whipped Cream. 

 

GF Gluten Free AGF Available Gluten Free DF Dairy Free VG Vegan V Vegetarian Food allergies and intolerances; Before you order  

your food and drink speak to a member of our team.  

A discretionary service charge of 12.5% will be added to the bill. 


