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H a p p y  V a l e n t i n e ’ s  D a y

3-Course Menu

£39.90 per person

Complementary


Prosecco Doc Millesime, Bepi Tempesta


Olives & Garlic Bread




Starters


Houmous


Puree Chickpeas, Tahini, Olive Oil, Lemon Juice & A Hint of Garlic



Mussels

Mussels Cooked with Onion, Red Peppers, Garlic In A Wine & Tomato Sauce



Avocado & Prawn Cocktail

Baby Prawns & Avocado Dressed In Seafood Sauce with Salad



Calamari

Large Crisp & Tasty Calamari Rings Coated In Panko Breadcrumbs, Deep Fried for 

Extra Crunch



Falafel

Crispy Deep Fried Vegetables, Covered with Sesame Seeds, Served with Houmous




Entrees


Nutty Salad


Mixed Green Leaves, Cherry Tomatoes, Red Capia Pepper, Walnut, Cottage Cheese



Camembert Sharing Platter

Whole Baked Camembert Topped with Rosemary. Served with Hand Battered, 

Lightly Spiced Chicken Strips, Spicy Hot Chicken Bites, Garlic Bread, Mozzarella 
Sticks, BBQ Sauce & Red Onion Chutney



Sea Bass Fillet

Specially Seasoned Sea Bass Fillet



Veg Guvec

Aubergine, Peppers, Onions, Mushrooms, Courgettes, Garlic, Tomatoes



Seafood Tagliatelle

Pan Fried Mussels, King Prawns, Calamari, Cream, Spinach, & Herbs



Tagliatelle Bolognese

Topped With Our Slowly Braised Beef & Red Wine Ragu




Desserts


Souffle al Pistachios           Red Velvet Heart Cake


