
Starter

Zuppa Del Giorno (V) 

Home made soup of  the day 

Pate Di Anatra

Home made duck pate, served with toast on a bed of  dressed salad

Avocado  Con Aceto Balsamico

Avocado, served with a sweet balsamic vinegar dressing on rocket 

Salmone Affumicato

Smoked Salmon rolled and stuffed with prawns and mascarpone cheese placed 

on chilled spinach

Main Course

Ravioli (V) 

Home made Ravioli stuffed with spinach and gorgonzola cheese in a tomato and 

basil sauce 

Filetio di Maiale con Albiconcca

Fillet of  pork rolled and stuffed with apricots  served on a bed of  mashed potato

Branzino con Limone

Fillet of  seabass with olive oil and lemon zest

Anatra alla Barolo

Duck breast marinated in red wine 

Pollo con Dolcelatte

Chicken breast, topped with a creamy dolcelatte sauce

Involtint 

Beef  rolled with parma ham, ricotta cheese and basil served with a cheese sauce

Sweet

Fonduta  

Kiwi, strawberrys and choclate brownies 

served with a warm chocolate sauce

Tea or Coffee served with chocolates 

£25.00 per person for Saturday 13th and Sunday 14th February 

Valentines Day


