          Valentine’s Menu [image: ]          
Starter
Zuppa Del Giorno (Homemade vegetable soup served with bread)           
Melone e Gamberetti (Crown of melon with prawns & Marie-rose) 
Torta di Salmon (A torte made with smoked salmon & pancake, layered with ricotta cheese & served with a fresh pesto dressing)
Funghi Cremati (Mushrooms in a cream, garlic & white wine sauce)
Costini (Spare Ribs roasted in Rossi’s own BQ spicy, red wine & tomato sauce)
Fittelle Di Pesce Orientale (Homemade cod & salmon spicy, oriental fishcakes served with a sweet chilli dip)
Main Course
Rissotto Primavera (Rice with mixed vegetables in a light pesto, wine & tomato sauce)
Anatra Ai Frutti Di Bosco (Duck breast in a fruits of the forest & red wine sauce)
Spigola (Fillet of sea bass oven baked in garlic, white wine & lemon, served on a bed of prawn mash)
Medaglion Al Pepe (Medallions of prime fillet steak cooked in a red wine, green pepper corn, cream & brandy sauce)
Pollo Diane (Chicken breast cooked in a mushroom, onion, french mustard, cream & brandy sauce) 
Tortellini (Oven baked pasta shells filled with a ricotta & fresh spinach, topped with tomato sauce, mozzarella & parmesan cheese)
SWEETS
Tiramisu, Profiteroles, Cheese Cake or Chocolate Fudge Cake
COFFEE & mints              £34.95












































image1.jpeg




