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Qalentines 2024

Open from 5pm | 4 Course Meal ONLY £32.95pp

FORMAGGIO FRITO

[talian cheese coated in breadcrumbs, fried & served in an Italian tomato sauce.

MARE MONTE

Mushrooms baked in the oven with prawns, white wine, garlic & mozzarella cheese.

FUNGHI TOSCO

Creamy garlic mushrooms with bacon and white wine.

COCKTAIL DE GAMBAS

Prawns served on a bed of lettuce topped with Mary Rose sauce.

TUNA MEXICANA

Tuna with bread crumbs, garlic, mexican spices and topped with chilli, tomato sauce & cheese.

GARLIC BREAD WITH CHEESE (V)

Pizza base topped with garlic, tomato & mozzarella cheese.
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POLLO ACAPULCO

Chicken breast flambéed in tequila, brandy, mushrooms, peppers, fresh chillies, cream & tomato.

POLLO DIANE

Breast of chicken, mushrooms, onions, demi-glace, French mustard & cream.

POLLO INNAMORATO

Breast of chicken in a tomato, mushrooms, white wine & garlic sauce, topped with ham & cheese.

SALMON VALENTINO

Salmon fillet, prawns, napolitana, white wine, tarragon & cream.

Above dishes are served with fries or vegetables.
Chicken and Salmon can be replaced for Fillet Steak (Sur charge of £9.95pp)

PASTA AL CHORIZO

Pasta with chicken, chorizo, garlic and cream.

PASTA VERDURA (V)

Cream, spinach, mascarpone, mushrooms, peppers and pesto sauce.

LASAGNE AL FORNO

Traditional homemade lasagne.

PI1ZZA VERDURA (V)

Tomato, mozzarella cheese, mushrooms, onions, peppers, spinach & sweetcorn.

CHOICE OF SWEETS FROM BLACKBOARD
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“ LOVE ON THE ROCKS” COCKTAIL




