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I OUR VALENTINE’S DAY MENU l
Saturday 14" February 2026

4

STARTERS '
TORTINO DI GAMBERETTI & SALMONE ARANCINI ALLA “NORMA” “V”

Delicate prawn and smoked salmon flan, served Crisp, golden Sicilian rice balls filled with
with a Mediterranean herb biscuit, fresh rocket, aubergine, mozzarella, and basil, served with a
cherry tomatoes, and a drizzle of Sicilian olive oil rich tomato dipping sauce.
and lemon.
BURRATA & PARMA HAM FORMAGGIO FRITTO & CIPOLLE ROSSE “V”
Creamy Pugliese burrata mozzarella paired with Deep-fried Brie bites served in a parmesan basket
thinly sliced Parma ham and toasted pane di with sweet homemade red onion chutney.
Altamura.
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MAINS
BRANZINO ALLA SAM BL& PAPPARDELLE AL RAGU DI AGNELLO
Pan-roasted seabass with a silky sambuca sauce, Fresh egg pappardelle pasta tossed in arich
baby prawns, crushed new potatoes, and green tomato & lamb ragu
beans.
BISTECCA DI MANZO STAGIONATA POLLO SUPREME & FUNGHI
Aged sirloin steak served with a creamy white Pan-roasted chicken breast with wild mushrooms,
wine and parmesan sauce, accompanied by sage, tenderstem broccoli, and crushed new
crushed new potatoes and green beans. potatoes.
RAVIOLI RICOTTA & SPINACI “Vv” SIDE ORDERS £6.50each
Ricotta and spinach ravioli in a vibrant tomato House fries Rocket & parmesan salad
sauce, topped with stracciatella cheese, cherry Garlic bread Truffle & parmesan S
tomatoes, and a drizzle of green pesto. Garlic mushrooms  Cheese, garlic breb
DESSERTS
'CUORE AL CIOCCOLATO BENEDICTOS TIRAMISU
Warm chocolate fondant served with vanilla ice Coffee-soaked ladyfingers layered with sweet,
cream. whipped ricotta and dusted with cocoa.
CHEESECAKE AL PISTACCHIO PANNACOTTA CAFFE & BAILEYS
Luxuriously creamy pistachio cheesecake Silky coffee and Bailey’s pannacotta.

This is the only menu available for dinner from 5pm to 9:45pm

Our dishes may contain allergens. If you are unsure, please speak to a member of our team.
' A discretionary 10% service charge will be added to your final bill.



