
H e a r t w a r m i n g  B e g i n n i n g s

Garden of  Love Minestrone (v)
Seasonal vegetable minestrone with green beans and fresh basil

Golden Hearts  Arancini  (v)
Crispy risotto balls with mushrooms, Parmesan, and a hint of truffle oil  mustard sauce

Amore Beef  Carpaccio
Thinly sliced beef tenderloin with rocket leaves,  parmesan flakes and olive oil

P a s s i o n  o n  t h e  P l a t e

Teriyaki  Kissed Lamb Flat  Iron
Caramelised lamb flat iron with teriyaki glaze,  creamy mashed potato,  julienne vegetables

Sea Bass  of  Eternal  Love
Grilled seabass with saffron vegetable risotto,  lemon basil  oil  and micro greens

Vegan Lover’s  Shepherd’s  Pie  (vg)
Slow-cooked lentils with seasonal vegetables,  topped with silky mashed potatoes and

tomato sauce

S w e e t  E n d i n g s  f o r  T w o

Grandma’s  Apple  Love Pie
Homemade apple pie served with vanilla ice cream and seasonal fruits

Amaretto  Dream Tiramisu (n)
Amaretto tiramisu with caramelised nuts and mocha sauce

Mango Heart  Panna Cotta
Creamy panna cotta with mixed berry sauce

Special Menu
VALENTINE'S DAY

F o r  t h e  T a b l e
Olives

Roasted Tomatoes, Gruyère and Brie Cheese & Basil Crostini

Please  inform your server  i f  you have any al lergies  or  special  dietary requirements .  
A  discretionary service  charge of  12 ,5% wil l  be  added to  your bi l l  •  VAT included

£50 pp


