
VALENTINE’S DAY MENU
STARTERS

Roast Red Pepper & Vine Tomato Soup, Basil Oil Parmesan Croutons
Chargrilled Aubergine, Caramelised Onion Local Goat’s Cheese Frittata
Lemon & Butter Poached Salmon Fish Cake, Red Onion, Capers & Salsa

Black Pudding ‘Scotch Egg’ Pancetta & Tomato VInaigrette
Local Buffalo Mozzarella, Marinated Tomatoes’ Basil Leaf & Baby Rocket Salad

MAINS
Formaggio E Cipolla pizza (V)

Rich Crumbled Goat’s Cheese, Carmelised Onions & Spinach 
finished with aged Balsamic Reduction

Salsicia Picante pizza
N’duja, Salami, Fresh Chillies, Roasted Sweet Peppers & Scallions 

in a Tomato Cream saucein a Tomato Cream sauce

Bolognese & Spiced Meatball 
With linguine pasta

Creamy Carbonara Linguine
Roasted Pork Belly, Braised Red Onion & Rosemary Risotto 

finished with parmesan shavings (G)

Risotto ‘Puttanesca’ (V)
Olives, sun blushed tomatoes, capers, garlic & shaved parmesan Olives, sun blushed tomatoes, capers, garlic & shaved parmesan 

10oz Rump Steak
Chargrilled 10oz rump steak, grilled flat mushrooms, roast shallot,

 truffle butter & triple cooked chips

Chicken Supreme
Pan Fried Chicken Supreme, Pearl Barley, Pancetta & Sweetcorn, 

Spinach Risotto, Tarragon & Pop corn

12 Hour Cooked Duck & Gnocchi Ragu12 Hour Cooked Duck & Gnocchi Ragu
Slow Cooked Duck Leg, Gnocchi, Shallots, Rooster Mushrooms, Tender Stem, 

Fine Herbs & Barolo Wine Sauce

Portavogi Hake
Roast hake filler, pacarino mash, peas, brown shrimp roast lemon butter

DESSERT
Selection of miniature handcrafted desserts




