Valentines 2026 menu ) course £45 per person

Sﬁng Poards

For 2 PeoPle as your starter

\/egetarian Board . AntiPasti Board

5wee’c Po’cato, sPinach & Provolone ’corti”a, hummous, RUS’CiC breac{, parma ham, Finniccchiona, ci’worizo,
tzatziki, courgette fritters, flat breads, halloumi, marinated olives, feta, burrata, manchego
tomato salsa and roast pepper chutneg sun dried tomatoes and roast pepper chutneg

Lebanese Boarcl ‘ Frito misto

Lebanese bee]c sl’lawarma, honeg and almond Calamari rings, tiger Prawns, musse]s, l(iﬂg
chicken skewers, tahini, pomegranate and feta prawns and fennel fish goujons all lightlg
salad, hummous, tzatziki and za’ atar flatbreads Houred and ClCCP fried, with lemon and aioli

Sta r‘te rs Agnolotti Aragosta

Fresh handmade pasta shells filled with

. succulent lobster in a cream and white wine sauce
Tru{:ﬂe arancini .

]talian cleeP fried rice balls filled with parmesan finished with a touch of lemon and ’ciger prawns

and black truffle, served with aioli

Zucchini fritters -

| amb kofta (Grated courgette, sun dried tomato, red onion,
Minced lamb rolled in fresh herbs and mint, chilli and fresh dill, bound together with c!ﬂickpea

cl’largri”ec], served with fresh tzatziki flour and deeP gried, served with tomato salsa

Side Orders (Not included in set menu Price) Y amas Potatoes . 6.55

Sauteed potatoes with sPinach, sun dried
Katatoun”e --. 655 tomatoes, red onion and feta

Sauteecl aubergine, peppers, tomatoes

and courgette in a rich tomato sauce Cous cous salad . 6.55

(ous cous with peppers ,aPricots, almonds,

Fatatas con tartufo . 6.55

Fe’ca, cl’zickpeas, coriander and Pomegranate
Fotatoes ina creamy black truffle sauce

Mixed side salac{-. 4.95
Aubergine saganaki -. 6.55 Skin on cl‘liPs. 395
Aubergine in a tomato sauce, feta and coriander Garlic bread . 4.95

(arlic bread with mozzarella . 5.95
Sauteed mixed green vegetables 6.55 .




1o Share

Paclla [l
(For 2 Pcople)

A sPanish classic dish of saffron infused rice,
with king prawns, chicken, chorizo, mussels,
squid, tiger prawns, red peppers and green peas

- \/cgan oPtion available for one person

Chcmcs TaPas (For 2 Pcoplc)
A selection of our best taPas
| amb kofta, Papril(a halluomi, calamari,
italian mcatba”s, hummus, tzatziki,

Patatas bravas, greek salad and flatbreads

D@gserfs

C]ﬂoco!ate and hazelnut brownie ‘

A warm chocolate and hazelnut brownie

with vanilla gelato and hazelnut crumble

- chan oPtion available

Fanna cotta -

A smooth ve!vetg vanilla panna cotta

with meringue bits and limoncello curd

Trio of cheese .

Mancl’zego, Provo]one and goats cheese,
served with sun dried tomato and roast pepper

chutncg, quinccjeug and rustic crackers

| ebanese lamb

Pulled lamb marinated in lebanese sPices ona
za’atar flat bread, tahini sauce, zartar PicHec{ red onion,

}"IUI’T]mOUS ar\cl COus Ccous

(Caldeirada

A For‘tugucsc fish stew with clams, mussels, squicﬂ,
king prawns, scas bass, potatoes and sPinach

in a creamy saffron broth, finished with coriander

Moroccan chicken T agine .

Slow cooked chicken marinated in moroccan
sPices with dried fruits, chick peas, pomegranate
saffron rice, tzatziki and gri“ed flat breads

- chan Potato and aubcrgine tagine available

Gnocchi con bleu

]talian potato c{umpling with smoked pancetta,
chcstnut, button and oyster mushrooms,

Eabg spinach ina crcamg gorgonzola sauct

[T ntrecote con chimichurri (servccl Pin‘c)
BemC sirloin toPPcc{ with chimichurri, on a bed of potatoes,

feta cheese, red onion, sPinach and sun dried tomatoes

Rigatoni con tartufo
Kigatoni pasta with chicken and sauteed mushrooms
inacreamy black truffle sauce, with aged parmesan

.\/cgeta rian oPtior\ available

To Share

TaPas of desserts (For 2 Pcoplc) ‘
A s}'\aring board with mini versions of our

desserts and a scoop 01C creamy gelato

]ta]ian I” ton mess (For 2 PCOPIC) .
Mcringue bits | whiPPcd cream,
vanilla infused mascarpone and mixed berries

finished with basil gel and toasted almonds




