
Valent ine ’ s  S pecialsValent ine ’ s  S pecials

T I  A M O  9.5
Vodka, passion fruit puree, sugar syrup and grenadine topped 

with lemonade

C U P I D O  9.5
Gin, sugar syrup and raspberry puree topped with 

prosecco rose

S A N  VA L E N T I N O  9
Amaretto, strawberry puree and sugar syrup

CocktailsCocktai ls

If you have an allergy or intolerance to any particular ingredient please let 
us know. However, due to the open nature of our kitchen it is impossible for 
us to guarantee the complete absence of any allergens in our menu items, 

despite taking all necessary precautions in food preparation.

D O L C E  A L L A  G I U L I E T TA  25
Designed for two to share

A sharing board of chocolate brownie, tiramisù, crème brûlée, chocolate profiteroles, 
cannolo siciliano and berries

D o l c e

A N T I PA S TO  A L L A  RO M E O  27
Designed for two to share

A sharing board of mixed brushcetta, marinated olives, smoked salmon, calamari 
fritti, Italian and Sardinian cured meats, cheeses and carta musica

P r i m o

M E N U  AVA I L A B L E
13th & 14th February: from 4pm (main menu also available)

S e c o n d o
P O L L O  C O N  G A M B E R E T T I  32

Roast supreme of chicken with king prawns in a lobster bisque and mustard sauce 
served with sautéed green vegetables

G R I G L I ATA  85
Designed for two to share

Rib-eye steak, supreme of chicken, Sicilian sausage and lamb cutlets served with 
chips, a selection of sauces, mixed salad, grilled tomato and mushrooms

R AV I O L I  A L  C U P I D O  25
Heart shaped ravioli filled with spinach and ricotta in a cherry tomato, tiger prawns, 

crab meat and chilli sauce


