
 
 

 

VVVVVVVVVVVVaaaaaaaaaaaalllllllllllleeeeeeeeeeeennnnnnnnnnnnttttttttttttiiiiiiiiiiiinnnnnnnnnnnneeeeeeeeeeee’’’’’’’’’’’’ssssssssssss                                    SSSSSSSSSSSSppppppppppppeeeeeeeeeeeecccccccccccciiiiiiiiiiiiaaaaaaaaaaaallllllllllllssssssssssss            
Tuesday 14th February 2012 

 

 

Antipasti 
Perle d’Amore      £6.95 
Queen scallops, pan seared, served with spinach in a lobster 

and basil sauce 
 

Fiamme del Desiderio     £5.95 
Baked sweet red pepper, stuffed with breadcrumb, pine nut, raisin, 
onion, mozzarella and served with a tomato and pesto sauce 
 

Esplosione del Passione     £6.95 
‘Ball’ of thinly sliced, seared beef, with a tomato and 

chilli concasse 

 

 

Piatti Unici 
Fanciulla del Mare                                                £13.50 
Fresh hake fillet, with a crushed hazelnut crust, served on a bed 

of mushrooms with an orange sauce 
 

Abbraccio di Velluto                                              £13.95 
Sesame seed crusted roll of pork loin with spinach and 

carrot stuffing, served with stewed lentils 
 

Fecondita del Bosco                                             £11.95 
Mixed wild and chestnut mushroom risotto with a parmesan wafer 

 
 

Dolci 
Peccaminosamente Dolce    £5.25 
Sticky toffee pudding, served with a scoop of vanilla ice cream 
 

Alto, Bruno e Bello      £5.75 
Homemade hot chocolate fondant, served with cream 
 

Matrimonio Celeste                                               £4.95 
Homemade, mascarpone enriched, vanilla flavoured 
cream dessert, served with forest berries and currants 
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