
Valentine’s Italian Feast 
 

© 2024 All prices quoted are inclusive of VAT at 20%. An op onal 10% service charge is included on all bills. All our food is prepared in a 
kitchen where nuts, gluten and other allergens are present and our menu descrip ons may not include all the ingredients. We have noted 

the dishes containing nuts (n) and which are gluten free (gf). Please inform us before ordering if you have a food allergy. 

 

£36pp 

Cicchetti Plate & Aperitif 

--- 

Primi  

Seafood Ravioli, tomato butter sauce & lemon basil 

(v) Spinach, parmesan & mascarpone rotolo, pine nut butter (n) 

(v) Burrata cheese, tomato, avocado & rocket pesto 

‘Vitello Tonnato’ veal with tuna sauce & capers 

‘Spaghetti Vongole’ clams with chilli, parsley & garlic  

Pasta Fazool soup, pancetta, borlotti beans & tomato 

--- 

Secondi 

Stuffed saddle of lamb with caponata stew 

(v) Aubergine Parmigiana with rocket & trevisse salad 

‘Branzino fillet’ seabass with creamy cavolo nero & pancetta 

‘Grande Gamberi’ prawns with vegetable tagliatelle & garlic   

Pork tenderloin Saltimbocca, sauteed oyster mushrooms & spinach 

(v) Stuffed squash, gorgonzola, red onion & hazelnuts, cavolo nero 

* all served with rosemary and garlic potatoes* 

--- 

Dolce 

Cannoli filled with pistachio mascarpone, chocolate gelato (n) 

Mama Tomoko’s Tiramisu 

Bonet Chocolate pot with rum and amaretto biscuit 

Affogato with a choice of liquor 

Italian cheese plate, crackers & figs 


