St.VValentine’s
Menu

Tuesday 14™ February 2012
Starters

Lobster Ravioli with a rich lobster sauce
or
Spinach Tortelloni with a creamy walnut sauce

Mains

Fillet of Seabream with fennel gratin
or
Medallions on Veal with sage and melted gruyere cheese

Dessert
Chocolate and pistachio filled pancake
With cinnamon pear
Served with a glass of chilled moscato dessert wine

Caffe
Cantuccini con Brutti e Buoni
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3 courses, Coffee and Dessert Wine
£30.50

(An optional gratuity of 12.5% will be added)



