
      Valentines menu
Monday 14th February

Sharing Boards
For 2 people as your starter

(Not included in set menu price)

Marinated olives      £4.25
Marinated olives & Feta    £4.25
Roasted mediterranean veg   £3.95
Saffron infused rice     £3.95
Skin on chips       £2.95
Sweet potato fries     £3.95

Garlic flat bread       £4.25
Garlic flat bread with mozzarella  £4.45
Warm rustic bread       £1.95
Bread, olive oil & aged balsamic   £4.25
Side salad         £3.95
Leaf salad         £3.25

Sweet potato tortilla, sun dried tomato hummous,
tzatziki, courgette fritters, greek flat breads, halloumi,
sun dried tomatoes and roast pepper chutney

Calamari rings, tiger prawns, whitebait, king
prawns and adobo bianco all lightly floured
and deep fried, with grilled lemon and aioli

Slices of parma ham, mortadella, chorizo,
milano, marinated olives, feta, provolone,
manchego, goats cheese, rustic breads, sun
dried tomatoes and roast pepper chutney

Sliced of seared sirloin steak, parmesan shavings
rocket leaves, sea salt  and balsamic reduction

  3 course lunch    £ 35 per person
   3 course dinner   £45 per person

Starters
Minced lamb rolled in fresh herbs and mint,
chargrilled, served with fresh tzatziki

Sauteed baby spinach and white beans in a cream
and white wine sauce, finished with sultanas,
parmesan cheese and a touch of nutmeg

Fresh handmade pasta shells filled with
succulent lobster in a cream and white wine sauce
finished with a touch of lemon and tiger prawns



MainCourse

A warm chocolate and hazelnut brownie
with vanilla gelato and hazelnut crumble

Vanilla panna cotta with limoncello
curd and dehydrated raspberries

Manchego, provalone and  goats cheese,
served with sun dried tomato and roast pepper
chutney, quince jelly and rustic crackers

Chicken breast, red peppers and chorizo sausage
slow roasted in a cream and smokey paprika
sauce, served with saffron infused rice

Pan fried hake in a spanish style stew with
white beans, chorizo, smoked panchetta and
roast peppers, finished with parsley oil

Slow cooked lamb shank marinated in moroccan
spices with dried fruits, chick peas, pomegranate
saffron rice, tzatziki and grilled flat breads

Fresh handmade pasta stuffed with pumpkin and
pecorino cheese, in a creamy truffle butter sauce

A paella made with saffron infused rice with
mushrooms, courgette, roast peppers and peas

A selection of 5 mini tasting desserts, chosen
and created by our chefs

Chocolate, vanilla and spanish caramel ice cream
with dulce de lecche and chocolate sauce, brownie

pieces, biscotti bits and chocolate hazelnut crumble

A spanish classic dish of saffron infused rice,
with king prawns, chicken, chorizo, mussels,

squid, tiger prawns, red peppers and green peas

A selection of our best tapas
Lamb kofta, paprika halluomi, calamari,

italian meatballs, hummus, tzatziki,
patatas bravas, greek salad and flatbreads

To Share


