
 

 
 

 

San Valentine Menu 
 

BRUSCHETTA & OLIVES ON TABLE 
 

 
 

CROSTINI DI SALMONE 
Rolled smoked salmon and white crab meat on oven baked croutons and served with a Martini Vermouth dressing 

 

RAVIOLI ALLO ZAFFERANO 
Saffron ravioli filled with sun blushed tomatoes, spinach and smoked mozzarella then tossed with butter and spinach 

 

POLENTA CON AGNELLO 
Polenta scented with sun blushed tomato and basil, served with a lamb, pepper, onion and port sauce 

 

POLPETTE CON PISELLI 
Homemade meat balls braised in the oven with aubergines, peas and tomato sauce 

 

GAMBERONI ALL’AGLIO 
King prawns cooked in garlic, white wine, paprika, sweet chilli and hint of tomato 

 

 
 

FILETTO IN CROSTA DI FORMAGGIO 
Fillet steak topped with a melted Dolcelatte cheese crust and served with a port wine reduction 

 

POLLO RIPIENO CON FUNGHI 
Chicken parcel stuffed with ham and cheese, bread crumbed and served with a wild mushroom sauce 

 

COSTOLETTE DI MAIALE  
Pork cutlets slowly oven cooked with sun blushed tomato, peppers, mushrooms, olives, tomato sauce and hint of cream   

 

ANATRA ALLE 5 SPEZIE 
Grilled Gressingham duck breast served on a bed of sautéed Pak Choy with a light honey and five spices sauce 

 

BRANZINO CON SPINACI 
Fillets of sea bass on a bed of sautéed spinach and served with a roast pepper reduction 

 

MALTAGLIATI CON GAMBERI E PESTO 
Freshly made Maltagliati pasta tossed with king prawns and fresh black olive pesto  

 
 

TORTA DI CRÈME BRULEE 
Italian crème brulee torte 

 

CRESPELLE CON FRAGOLE E CIOCCOLATO 
Homemade pancakes filled with fresh strawberries and served with vanilla ice cream and warm chocolate sauce 


