
 

 

VALENTINE’S DAY MENU 
 

 

 Basket of fresh bread              £2.40 

 Garlic Bread with mozzarella and gorgonzola          £5.45 

 Antipasto Italiano: Selection of Barolo Salami, Tartufo Salami, Parma Ham and      
Chorizo, served with rocket salad, olives, parmesan shavings and bread   £8.95 

 Funghi: Fresh button mushrooms, cooked in gorgonzola cheese, garlic, parmesan 
and white wine sauce, served with fresh bread                         £7.05 

 Calamari: Fried baby squid, served with home-made tartar sauce      £6.95 

 Caprino e Asparagi: Grilled prosciutto wrapped asparagus, served on a slice of 
goat cheese and roasted beetroot topped with red wine, thyme and honey 
dressing                 £6.95 

 Grancio: Crab meat & prawns in mustard and mayo with avocado salsa, caviar, 
herring lemon and chives dressing            £7.95 

 Polenta: Crispy polenta, served with wild mushrooms, chorizo, crème cheese, 
deep fried courgette and topped with pecorino cheese        £7.10 

 
 Cesare e Pollo: Crispy salad with croutons, grilled chicken, parmesan shavings 
and Caesar dressing           £7.95 (+£3 as a main) 

 Risotto e Pollo: Italian rice, cooked with fresh chicken, mushrooms, green 
peppers, garlic, cream, and white wine          £13.95 

 Farfalle Sorrentina: Butterfly pasta in basil pesto, garlic, creamy tomato 
sauce, parmesan and touch of chilli, topped with baby mozzarella     £11.85 

 Pollo Positano: Egg-ribbon pasta, with chicken, white wine, garlic, asparagus, 
mushrooms and cream             £12.85 

 Penne Napoli: Tube pasta, with sliced beef fillet, onions, peppers, mushrooms 
and tomato sauce, topped with parmesan          £12.75 

 Penne Al Forno: Oven baked tube pasta, with spinach, chicken, garlic, chilli, 
tomato sauce, parmesan and mozzarella          £12.40 

 Tagliatelle Lobster: Egg ribbon pasta, with half lobster, mussels, sun dry 
tomatoes, garlic, chilli, white wine           £16.50 

 

 



 

 

 Pizza Florentine: Tomato base, spinach, garlic, mozzarella cheese  

 and free range egg              £10.90 

 Pizza Rucola e Prosciutto: Blend of four cheeses, when cooked topped with 
Parma ham and rocket salad leaves           £12.70 

 Pizza Salsiccia: Tomato base, pepperoni sausage, fresh lucanica sausage, bacon, 
red onions and mozzarella             £12.55  

 

 Pollo Gallery: Confit breast of chicken, stuffed with tarragon, fontina cheese, 
served with creamy mushed potatoes & shiitake mushrooms       £18.10 

 Vitello: Veal Saltimbocca, breadcrumb with Italian ham, scamorza cheese, 
served with roasted potatoes and Mediterranean vegetables, creamy red wine 
sauce                £18.25 

 Medalioglione di Manzo: Pan fried medallions of fillet of British beef with 
honey, French and Dijon mustard, served with French fries       £23.80 

 Pesce Spada: Swordfish with spiced sautéed aubergine, roast potatoes, lemon, 
peppers & parsley sauce, topped with crispy onion, goat cheese and rocket 
                £18.35 

 
DESSERTS £5.40 

 Fragola: fresh strawberries, dipped in dark chocolate, served with vanilla 
whipped cream              

 Crème Brule: Chocolate crème Brule, topped with caramelised hazelnuts  

 Tiramisu - Traditional Italian trifle, made with sponge, soaked in liqueur and 
coffee, layered with mascarpone cheese and fresh cream 

 Delizia Al Cioccolato: Homemade chocolate brownie, served with dairy vanilla 
ice cream 

 Gelati: selection of Italian ice creams: dairy vanilla, chocolate, mint chocolate, 
strawberry, salted caramel, rum & raisin  

 

 

 

£33.50 for 3 courses 
including glass of pink 
prosecco or coffee 

All our dishes are cooked to order and vegetarian 

request can easily be accommodated. 
For parties of six persons or more service charge of 

10% will be added to your bill. 

 


