
San Martino 
 

3 Course Dinner £24.95 
Antipasti 

Secondi 

Dolci 

Capesante con Asparagi
shell on, pan fried scallops served with asparagus spears in a butter, white wine, parsley and lemon zest sauce

Mozzarella di Bufala in Abbraccio di Zucchine (v)
buffalo mozzarella wrapped in oven baked courgette served with semi sun dried tomatoes 

and a reduction of basil pesto and roasted pine kernel

Spiedini di Gamberoni
marinated king prawn skewers with garlic, chilli, parsley and white wine served 

on a bed of julienne carrots and courgette

Insalata d'Anatra Affumicata
sliced smoked gressingham duck breast served with mixed crispy salad, parmesan cheese shavings 

and balsamic vinegar reduction

Funghi Ripieni con Tritato di Agnello e Pan Grattato
oven baked portobello mushroom stuffed with minced lamb and breadcrumbs

Involtino di Melanzana e Mozzarella
sliced aubergine, rolled and filled with parmesan and mozzarella cheese, oven baked in a rich tomato sauce

All main courses marked with an * are served with sautéed potatoes and vegetables of the day

Arrosto di Tacchino al Forno
roast turkey, chipolata and smoked bacon served with duck fat roast potatoes, winter vegetables, 

apricot and chestnut stuffing with cranberry sauce

Risotto con Zucca e Noci e Zafferano (V)
arborio rice cooked with butternut squash, roasted walnut and saffron

Rotolo di Pancetta al Forno
rolled roasted pork belly served with braised radicchio, rosemary jus, roast potatoes and seasonal vegetables

Spaghetti con Salmone Affumicato e Olive Verdi
thin laces of pasta cooked with smoked salmon, green olives, garlic and chilli, served in a white wine and cream sauce

Pollo Ripieno con Funghi Porcini
stuffed breast of chicken filled with porcini mushroom and served with a parsnip and garden peas rosti

Filetto di Salmone con Asparagi
pan fried fillet of scottish salmon served in a light and creamy asparagus sauce

Coda di Rospo con Pancetta Affumicata *
pan fried medallion of monk fish served with crispy pancetta in a white wine, butter and fresh cherry tomato sauce

Strudel di Mele
warm apple strudel served with madagascan bean flavoured ice cream

Torta al Formaggio Infusa all’Arancia
ginger biscuit base cheesecake, topped with soft cheese and orange served with caramelised orange segment

Profitterole alla Crema con Cioccolata Calda
light choux buns filled with crème patisserie, enrobed with a light, warm, dark chocolate sauce

Millefoglie al Panettone con Crema e Ciliegie Morello
panettone mille-feuille with crème patisserie and pitted cherries

 

 

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL. PRICES ARE INCLUSIVE OF VAT 

Unit Upper 9, Mermaid Quay, CF10 5BZ


