
      
          

 

  
 

 

             VVVaaallleeennntttiiinnneee   MMMeeennnuuu   
£25.00 

Glass of Prosecco with Strawberry  
 

STARTERS 
 

Zuppa di castagne e prosciutto  (N) 
Chestnut soup served with crispy ham 

 

Antipasti misto / Vegetariano   (M), (G), (E) 
Con Cuore di Crescentina per due 

Mixed or Vegetarian Antipasti with Crescentine hearts (served for two) 
 

                    Cozze Marinara  (MC), (G), (M), (C), (E), (F) 
Mussels cooked in white wine, chilli, garlic, double cream & a touch of tomato sauce      

 

               Tortino di Salsiccia e Funghi Porcini con salsa al rosmarino  (G), (E), (M), (C) 
Italian sausage e Porcini Mushroom Tort served with rosemary sauce 

 

             

                                                                 MAIN COURSE 
 

                   Cannelloni alle melanzane e scamorza affumicata  (M), (G), (N), (C), (E) 
Oven baked pasta filled with aubergine, scamorza affumicata & tomato sauce 

 

                 Salmone in crosta    (F), (G), (E) 
Salmon fillet with leeks, capers, white wine & oven 
baked in a puff pastry and served with mixed salad 

      

          Ossobuco alla Milanese  (G), (M), (C) 
Braised Veal shanks slow cooked in onions, carrots, celery, fennel, garlic,  

parsley, marjoram, orange & lemon zest & served with saffron rice 
 

              Tagliatelle Al Tartufo   (M), (G), (E) 
Tagliatelle with black truffle, Pecorino Romano & Parma ham 

       

   DESSERTS 
 

                Gelato di Mascarpone e Nutella   (M), (G), (N), (E)                    
Nutella & Mascarpone Ice cream  

With a topping of pine nuts & chocolate shavings   
 

                Crema brulee con frutti di bosco  (E), (M) 
Creme brulee with forrest fruit 

 

                       Budino di castagne   (M), (G), (N), (E) 

Chestnut pudding flavoured with amaretti biscuits 
 
 

              Salame di Cioccolato  (M), (G), (N), (E) 
Chocolate salami with mascarpone cream 

 
 

       Deposit £5 per person needed to confirm your booking 
 

A 12.5 ℅ Discretionary service charge will be added to the bill  
(All service charge goes to the staff)  Prices are inclusive of Vat 

       Please advise your waiter of any food allergies before ordering  

 

 
                                    Allergens: N-nuts, M-milk, E-eggs, G-gluten, F-fish, CM - crustaceans & molluscs, C-celery, MU-mustard    

 

 
    

 

 

 


