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Valeritines

3 COURSE SET MENU | AVAILABLE FROM THURSDAY 12™-14™ FEBRUARY | 48 PP
PLEASE NOTE THERE IS NO A LA CARTE MENU ON 14™ FEBRUARY EVENING - SET MENU ONLY

Cocktails vou'll loce... ‘

Bellini Rose PROSECCO & WHITE PEACH PUREE | 12.95
French Martini VODKA, CHAMBORD & PINEAPPLE | 12.95
Sarti Rose Sprils FRUITY LIQUEUR, PROSECCO & SODA | 12.95
Ciao Margarita TEQUILA, PASSIONFRUIT, TRIPLE SEC & LIME | 12.95

&g
- STARTER v
ge Roasted Pepper & Tomato Soup 8
: Parma Ham & Melon .
King Scallops seared and served on a creamy, dill and wine sauce
Garlic & Mozzarella Pizza Bread V&)
Arancini, tomato and mozzarella crispy rice balls s

Prawn Cocktail with marie rose sauce ©"

Gamberoni pan-fried king prawns, garlic, chillies and wine sauce ¥ *£5 SUPPLEMENT
@

MAIN COURSE

Pollo Milanese breast of breaded chicken and spaghetti pomodoro
Tenderloin Pork Saltimbocca parma ham, sage, madeira wine jus, mash potato and green beans
Sirloin Steak chargrilled, red wine jus, chips and wild rocket &% * £10 SUPPLEMENT
Roasted Cod & Zaffarano Risotto "
Pizza Margarita ¥ OR Pizza D’Amore pepperoni, olives and mozzarella Ve
Porcini Mushroom Ravioli tomato and cream sauce ¥

Linguini alla Diaviola tiger prawns, baby spinach, chillies and cherry tomato sauce
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DESSERTS
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Baileys Pannacotta and chocolate curls
Profiteroles topped with with pistachio crumbs and drizzle
Chocolate Brownie & Salted Caramel Gelato
Eton Mess with amaretto crumbs

Lemon Sorbetto

“PLEASE SPECIFY ANY DIETRY REQUIREMENTS OR ALLERGIES
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