
 

ANTIPASTI TO SHARE 

Selection of cured Italian meats, smoked burrata,  

mediterranean grilled vegetables, Yellowfin tuna tartare, homemade focaccia 

PASTA 
TO CHOOSE FROM 

Pappardelle with our famous Tuscan beef ragù  

(Chianti DOCG Bonacchi Toscana 2022)  

Linguine with native lobster, garlic, chilli and bisque (supplement 10£)  

(Roero Arneis, Mailabaila, Le Tre, Piemonte 2022) 

Fettuccine porcini mushroom and butter sauce, fresh truffle  

(Pecorino Offida Ciu Ciu, Le Merlettaie, Marche 2022) 

SECONDI 
TO CHOOSE FROM 

Pan fried monkfish, crispy guanciale, pumpkin cream,  

sundried tomatoes, toasted pumpkin seeds  

(Serai Bianco “Le Morette”, Veneto 2020) 

Braised Somerset beef cheek, mashed potato, honey roasted roots, veal jus 

(Montepulciano D’Abruzzo Avegiano Bove 2019) 

Breaded aubergine, crispy kale, tomato and basil sauce,  

roasted potatoes alla Nonna,  

(Bardolino Classico Rosso, Veneto 2019) 

DOLCI TO SHARE  

Dark chocolate mousse, preserved cherry and pistachio crumble 

Lemon sorbet 

Tangerine  “meringata” 

(L’Eremita Recioto, Veneto 2018 ) 

£ 75 P.P. INCLUDING A VALENTINE’S COCKTAIL OR GLASS OR CHAMPAGNE ON 

ARRIVAL 

 

INDULGE YOUR NIGHT WITH 

 

WINE PAIRING £45 (125ML PER GLASS, 100ML DESSERT WINE) 

VALENTINE’S DAY MENU  


