
SIDES

Skinny Fries (GF) (VG) (NF) £4.95
Chunky Chips (GF) (VG) (NF) £4.95

Truffle Parmesan Fries (GF) (NF) £5.20
Zucchine Fritti (NF) (VG) £5.50

House Mixed Salad (GF) (VG) (NF) £4.20
Rocket & Parmesan Salad (GF) (NF) £5.85

Garlic Ciabatta (V) (NF) £4.75
Buttered Green Beans (GF) (V) (NF) £5.40

Buttered Tenderstem Broccoli (GF) (V) (NF) £6.25

PLEASE MAKE OUR TEAM AWARE OF ANY DIETARY REQUIREMENTS YOU MAY HAVE 

Details on our private dining facilities are available on request

A discretionary 10% service charge will be added to your final bill

(NF) Nut Free  (GF) Gluten Free  (DF) Dairy Free  (VG) Vegan  (V) Vegetarian

Insalata Caprese (V) (NF) (GF) 
Vine Plum Tomatoes, Buffalo Mozzarella, Fresh Basil, Balsamic Reduction, Rocket & 

Basil Olive Oil

Zuppa con Peperoni E Pomodori 
Roasted Red Pepper & Tomato Soup (NF)

Insalata Con Salmone Affumicato E Gamberi 
Smoked Salmon, Prawns & Avocado 

Mixed Leaf, Cherry Tomatoes, Cucumber Ribbons & Grilled Ciabatta (NF)

Polpette Speziate 
Spicy Nduja Sausage & Minced Beef Meat Balls, Tomato Sauce, Parmesan & Grilled 

Garlic Ciabatta (NF)

A Chilled Glass of Champagne

Manzo Alla Wellington (To Share) 
Classic Beef Wellington, Buttery Mashed Potatoes, Tender Stem Broccoli & Rich Red 

Wine Jus

Linguine Cozze e Merluzzo 
Oven Roasted Cod Loin With Linguini Pasta, Mussels, Cherry Tomatoes, Courgette, 

Shallots & Finished With Chilli & Garlic Butter (NF)

Gnocchi Al Pesto Con Pollo 
Pan Roasted Chicken Breast Topped with Sundried Tomatoes & Buffalo Mozzarella 

With Spinach & Green Bean Pesto Gnocchi

Pithivier 
A Mix Of Roast Aubergine, Red Peppers, Courgette, Sun Dried Tomatoes & 
Parmesan Cheese Encased In Puff Pastry With Pickled Red Onions, Roast 

Chantenay Carrots & Cheese Sauce

Crème Brûlée (NF) 
With Home Made Shortbread

Sticky Toffee Bread & Butter Pudding (NF) 
With Salted Carramel & Honeycomb Ice Cream

Vegan Chocolate & Salted Caramel Cheesecake (VG) 
With Fresh Berries

VALENTINE’S MENU
£55pp


