ST VALENTINE'S DAY MENU
13TH AND 14TH OF FEBRUARY
@£38.00 PER PERSON

GLASS OF PROSEcCCcO VERDUZZO
STARTERS

BIANCONERO ANTIPASTI

v

LOBSTER SALAD

v

PAN FRIED FOIE GRAS WITH FIG COMPOTE & ROASTED BRIOCHE

v

FRESH OYSTERS WITH SHALLOT VINAIGRETTE

MAINS

HOMEMADE TAGLIATELLE WITH WILD MUSHROOMS AND TRUFFLE OIL

v

PAN FRIED WILD SEA BASS WITH SCALLOP TORTELLINI AND LOBSTER
SAUCE

v

ROAST CANON OF LAMB WITH BALSAMIC CARROTS AND COMFIT POTATOES

DESSERT

WHITE CHOCOLATE AND RASPBERRY CHEESECAKE

v

HOT CHOCOLATE FONDANT WITH VANILLA ICE CREAM

v

MIXED CHEESE PLATTER (FOR TWO TO SHARE)



