
starters
Thai spiced fishcakes & crispy squid, chilli jam, wild rocket,  
coconut crème fraîche 

wild mushrooms & fine asparagus risotto,parmigiano reggiano, 
truffle oil (v)

lobster, king scallop & tiger prawn thermidor, spicy gruyere 
cheese crust

casareccia pasta with crispy belly pork, braised ox cheek, spicy 
italian broccoli & pecorino romano cheese 

bruschetta with fine asparagus, wild smoked salmon, soft 
poached duck egg, parmesan butter, black pepper 

main courses
prime aberdeen angus fillet steak Rossini

wild pan seared sea bass fillets on garlic spinach topped with 
king scallops

prime dutch veal steak, gorgonzola cheese & green olives sauce  
on savoy cabbage 

fillet of monkfish wrapped in parma ham, grilled giant king 
prawn on balsamic roasted peppers, parmesan tweel 

a trio of homemade filled ravioli, tortellini and girasole (v)

dessert 
a medley of milano’s desserts to share  

coffee italian chocolates & biscuits  

            menu di san valentino

a glass of pink or white champagne each with strawberries on arrival, a bottle of 
good wine of your choice per couple.              £ 70.00 per head


