
Valentine’s
S E T  M E N U - € 4 5

Main

PORCINI TAGLIATELLE & CHICKEN CROQUETTE
Grana Padano, Extra Virgin Olive Oil, Walnut Pesto

GRILLED FILLET OF COD & ARTICHOKE CAPONATA
Pan fried Rosemary Gnocchi

BRAISED LAMB & THYME CRUSHED POTATOES
Courgettes & Pea Salsa, Rosso di Montalcino Jus, Mint Foam

SUNDRIED TOMATOES & GOAT’S CHEESE TART
Spinach Puree, Grilled Aubergines, Pistachio Crumb

To Start

Dessert

PINK CAULIFLOWER & GINGER SOUP
Served with Heritage Bread 

TRUFFLE ARANCINI
Panzanella Salad, Smoked Marinara

BLACK KALE & PROSCIUTTO SALAD
Honey & Mint Vinaigrette, Toasted Walnuts, Pecorino

CACCIATORE STYLE CHICKEN WINGS
Fries & Lemon Garlic Focaccia

MARTINUCCI AMARETTO CAKE
Candied Pear

RASPBERRY SORBET
Berry Compote

ENJOY A COMPLIMENTARY GLASS OF PROSECCO


