
	

                                                        

 Starters  
Lemon and pink rose  pe ta l  r i so t t o 

A delicate risotto subtly infused with the flavour of roses and lemons 
Goat cheese Brusche t ta 

Goat cheese, roasted grapes and walnuts drizzled with honey on toasted homemade fresh bread 
Soup of the day 

A beautiful homemade soup with a Valentine twist served with warm homemade bread 
Ant ipasto Misto  

A selection of traditional Italian cured meats, cheese, and vegetables skewered on Cupids arrow 

 
Main 

Papparde l l e  wi th mixed fresh wi ld mushrooms 
Our bronze drawn hand cut fresh pappardelle pasta tossed with a mix of fresh wild mushrooms 

Pizza Prosc iu t to  
Our hand made fresh pizza base with an exquisite mix of prosciutto, roasted figs and rocket 

Pol lo  Marsal la 
Tender breast of chicken finely sliced and cooked in a mushroom and Marsalla sauce and served 

with sautéd new potatoes, fine green beans and tender stem broccoli 
Riso t to  Venez iano 

A mixture of seafood served with a heart shaped Risotto Island floating in a romantic pink 
Valentine seafood sauce 

 
Desser t  

Served wi th a co ld g lass o f  Rose wine 
Orange b lossom fresh f ru i t  sa lad  

Seasonal fresh fruit scented with orange blossom 
Tony’s Tiramisu 

Homemade Layers of espresso soaked sponge fingers, mascarpone and Marsala and shavings of 
dark rich chocolate 

Rose Panna Cot ta 
Homemade deliciously light rose flavoured panna cotta served with raspberries and rose petals 

3 courses for  £24.95  

           Booking is recommended ~ (029) 20 702147              


