
 

          

San Valentino at San Martino  
£34.50 per person 

An optional 10% service charge will be added to your final bill Price is inclusive of VAT 

Welcome Drink ‘Rosa Dell’Amore’ 

Amuse Bouche On Arrival 

Starters 

ASPARAGI GRATINATI AL FORNO CON PARMIGGIANO CROCCANTE (V) (GF)                                                                                                              

grilled asparagus served with grated parmesan cheese 

SALTATA DI CAPESANTE E GAMBERI CON POLENTA alla GRIGLIA                                                                                                                                

pan fried scallops and tiger king prawns cooked in a lemon and white wine sauce served with grilled polenta cake 

PETTO D’ANATRA AFFUMICATO con SALSA AL BALSAMICO (GF)                                                                                                                        

sliced smoked duck breast served with rocket salad, parmesan cheese shavings with a balsamic reduction dressing 

 PROSCIUTTO CON MOZZARELLINA DI BUFALA E POMODORI A GRAPPOLO (GF)                                                                                                              

seasoned parma ham, with baby buffalo mozzarella and sliced vine tomatoes 

CRESPELLE RIPIENE CON GRANCHIO E FORMAGGIO                                                                                                                                        

homemade pancakes filled with cornish white crab meat, ricotta cheese, parmesan and spinach, baked in the oven and served in a light cheese sauce 

ZUPPA DI VONGOLE E COZZE (GF)                                                                                                                                                                                                    

sautéed mussel and clams with white wine and chilli, served on a bed of sautéed potatoes topped with crispy bacon 

ANTIPASTO MISTO PER DUE  (TO SHARE)                                                                                                                                                                                                

a sharing platter of cured meat, cheese, and breads consisting of parma ham, napoli salami, italian cooked ham, sliced cooked beef, and mortadella 

with chunky parmesan cheese, pecorino romano and gorgonzola 

 

Mains 

(all main courses with a * are served with vegetables of the day and pan fried potatoes) 

ARISTA DI MANZO* (GF)                                                                                                                                                                                                     

roasted dry aged beef sirloin served with green peppercorn sauce  

CANNELLONI (V)                                                                                                                                                                                                                        

a duet of pasta tubes filled with ricotta cheese and spinach and rolled aubergine stuffed with mozzarella cheese baked in the oven                                           

in a rich creamy and tomato sauce 

COTOLETTA D’AGNELLO IMPANATA*                                                                                                                                                                           

bread crumbed pan fried lamb cutlets, served with baked baby cherry tomatoes in a white wine and cream sauce 

SOGLIOLA AL PROSECCO con PISELLI E PANCETTA CROCCANTE* (GF)                                                                                                                  

pan fried lemon sole served with garden peas, crispy bacon and a prosecco sauce 

LINGUINE AL GRANCHIO e ARAGOSTELLE                                                                                                                                                                 

long thin laces of pasta cooked with fresh cornish white crab meat, langoustine, garlic, chilli, white wine and cherry tomatoes tossed                                             

in a light tomato sauce 

SUPREMA DI PETTO DI POLLO RIPIENI AI FUNGHI PORCINI* (GF)                                                                                                                         

free range chicken breast stuffed with porcini mushroom served in a light creamy sauce 

RISOTTO CON ZUCCA INFUSO AL TARTUFO (V)                                                                                                                                                                     

arborio rice cooked with roasted butternut squash served with truffle shavings and drizzled with truffle oil 

SELEZIONE DI CARNI MISTE PER DUE (TO SHARE)                                                                                                                                                                                                                  

a sharing platter of chargrilled mixed meat consisting of lamb cutlets, sliced beef sirloin, chicken skewers, loin of pork, served with polenta fries                   

and spicy fruity italian mustard 
 

 

Dessert To Share    

INFUSO D’AMORE                                                                                                                                                                                                                                

sweet sharing platter consisting of homemade profiterole filled with crème patisserie and topped with chocolate sauce, lemon cheesecake,                        

madagascan vanilla pannacotta and morello cherry mille foie 
 

Coffee and A Ferrero Rocher To Finish  


