
Vale ntine’s Sh ar ing  
Me nu for Two 

3  COURSES & GLASS OF HOUSE WINE 
50.0 0 per person



To Start

Mains

Vale ntine’s Sh ar ing   
Me nu for Two 

3  COURSES & GLAS S OF HOUSE WINE 
50.0 0 per person

SMASHED BURRATA 
with honey glazed figs, toasted almonds and toasted Puglian bread 

Dessert

THE GRAND ÉCLAIR 
choux pastry fileld with sweet ricotta, paired with strawberry  

and cream, vanilla and chocolate gelato, finished 
with a drizzle of chocolate sauce

SEAFOOD RISOT TO 
lobster bisque, crab, pan fried king prawns, sea bass,  

scallops and smoked salmon

39 0G CHATEAUBRIAND 
on a bed of sauteed mushrooms with garlic, rosemary 

and sage potatoes and a sauce of your choice

Served with:

ITALIAN FRI ED COU RG ET TES*  
lightly battered, fried until golden

M IXED SAL AD   
rocket, romaine lettue, red onion, and olives, 
dressed with extra virgin olive oil


