Valentine’s Gourmet Menu
February 14th
3 Courses with a glass of Prosecco
£24.95

Starters
Zuppa Del Giorno, freshly prepared soup, with fresh Artisan Italian bread (v)
Bruschette Caprese, Italian garlic bread topped with marinated tomato, mozzarella, basil, and extra virgin Olive Oil (v)
Coppia di Salmone, a delicate pair of smoked salmon rosettes, with succulent prawns, marie-rose sauce and rocket
Pate Della Casa, Chef’s special chicken liver pate, with rich tomato, onion and chilli chutney and toasted Italian bread
Stornoway Black Pudding Bon Bons, freshly breaded and lightly fried, served with a peppered mayonnaise (v)
Fritto Misto per Due, a sharing platter of breaded mozzarella fritta, haggis stuffed mushrooms, Bolognese arancini, and crisp
golden onion rings, served with garlic mayonnaise and a chilli tomato dipping sauce (for two to share)

Mains
Risotto di Rosa, a risotto of sweet beetroot, gorgonzola cheese and walnuts (V)
Linguine Asparago e Pollo, linguine pasta, with chicken and asparagus in a garlic, white wine and cream sauce
Penne Arrabbiata, al dente pasta in a San Marzano tomato sauce, with olives, garlic, chilli and herbs (v)
Penne Salsiccia, pork and fennel sausage, with mushrooms, chilli, garlic, and onions in a tomato cream sauce
Spaghetti Carbonara, tossed in a delicate sauce of pancetta, parmesan, egg yolk and cream (or no cream on request!)
Pollo al Prosecco, pan-fried chicken supreme, on a bed of julienned vegetables, with Prosecco sauce and rice
Medaglioni di Manzo, beef medallions cooked to your liking, served on a Portobello mushroom, with wilted spinach and an
Italian herb butter jus, accompanied with hand-cut chips (+ £5.00)
Gamberoni e Scampi alla Thermidor, King prawns and scampi sautéed in a Thermidor sauce, served with rice
Pizza con Due, freshly prepared with a San Marzano tomato base, mozzarella, and your choice of two toppings (v)

Desserts
Meringue d’Amore, meringue nest with strawberry hearts, Prosecco strawberry coulis,
and Equi’s Double Cream Vanilla ice cream
Cioccolato Fudge Cake, chocolate fudge cake served sumptuously warm with Equi’s Belgian Chocolate ice cream
House Mocha Tiramisu, classic Italian pick-me-up dessert, coffee flavoured sponge with mascarpone and chocolate,
served with Equi’s Double Cream Vanilla ice cream
Due Gelato, your choice of two scoops of local award winning Equi’s ice cream
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