
San Valentino 

Menu

Friday 11TH-Monday 14TH February

3 courses with complimentary glass of Prosecco.
£50 per couple.

Friday 10TH-Tuesday 14TH February

3 courses with complimentary glass of Prosecco.
£65 per couple.



ANTIPASTI (FOR 2 TO SHARE)
A selection of cured meats, cheese, bread, olives and 
salad to share.  Perfect Italian starter. 1, 7, 13*

PIENO COMBO (FOR 2 TO SHARE)
Our most popular starters combined!  Arancini 
formaggio, mozzarella sticks and funghi fritti, served 
with garlic mayo dip and tangy tomato dip.
1, , 3, 7, 8*, 12, 13*

BRUSCHETTA MASCARPONE 
Fresh tomatoes, infused with garlic and fresh basil, 
topped with creamy mascarpone, and served over our 
homemade Italian garlic bread. 1*, 7*, 13*

 

FUNGHI FRITTI
Golden breaded mushrooms served with our garlic 
mayo dip. 1, 3, 7, 8*, 12,13*
 
MOZZARELLA FRITTA
Creamy mozzarella encrusted with crispy breadcrumbs 
and served with a tangy tomato dip.
1, 3, 7, 12, 13*

ARANCINI FORMAGGIO
Breaded risotto balls with peas and mozzarella, served 
with a tomato dip.  1, 2, 3, 7, 12, 13*

Starters

Mains

Desserts
CHOCOLATE FONDUE (FOR 2 TO SHARE)
Ultimate Valentine’s dessert!  Strawberries, banana, 
marshmallows and Belgian waffle pieces to dip into a 
melted chocolate fondue sharing pot. 1*, 3*, 7

GELATO AMARENA 
Porrelli’s Italian double vanilla ice cream topped with 
indulgent Amarena cherries. 1*, 3*, 7*, 12*

STRAWBERRY CHEESECAKE
Creamy vanilla cheesecake topped with a sweet, tart 
strawberry coulis. 1, 3, 7, 12

SIGNATURE TIRAMISU
Our own recipe and most popular dessert! Espresso–
soaked ladyfingers, infused with Italian liqueurs, 
layered with cream and mascarpone and dusted with 
cocoa. 1, 7, 12*, 13

ALLERGEN KEY - Please inform your server of any allergy requirements you may have.

1 - gluten
2 - celery
3 - egg

4 - fish
5 - crustaceans
6 - molluscs

7 - milk
8 - mustard
9 - peanuts

10 - other nuts
11 - sesame seeds
12 - soya

13 - sulphur dioxide
14 - lupin

Valentines Cocktails
LOVE POTION  
Aperol, rum, pineapple juice. 

RASPBERRY KIR ROYALE 
Chambord, Prosecco, raspberries. 

PINK FLIRTINI  
Raspberry vodka, triple sec, pineapple, cranberry, lime. 

CHOCOLATE ORANGE ESPRESSO MARTINI 
Kahlua, orange vodka, crème de cacao, espresso.

Vegetarian                                                   Can be altered to be gluten free               Can be altered to be vegan

£8.50

RAVIOLI DI CARNE
Pasta parcels with a flavourful pork centre, tossed with 
a rich creamy garlic sauce and sweet, juicy cherry 
tomatoes. 1, 2, 3, 7, 12

PIZZA JULIETTA
12” stone-baked pizza topped with our own tomato basil 
sauce, smoky pepperoni slices, roast red peppers and 
creamy mascarpone. 1, 7

PENNE POLLO PESTO
Succulent chicken chunks, bright and herby homemade 
pesto, toasted pine nuts and sweet sundried tomatoes, 
tossed with penne pasta and a touch of cream.
1*, 7, 10, 13*

BISTECCA DIANE 
8oz sirloin steak, best served medium, generously 
topped with our indulgent Diane sauce.  Served with 
roast potatoes and seasonal vegetables. 7, 8, 13

POLLO MILANESE
Breaded chicken breast, lightly fried until golden and 
served with spaghetti arrabbiata. 1, 3, 7, 12

SPAGHETTI GAMBERONI
King prawns cooked in a garlic, chilli and white wine 
sauce with sweet, juicy cherry tomatoes and tossed 
with spaghetti.  1*, 5, 7*, 13*

PIZZA AL GRECO
12” stone-baked pizza topped with our own tomato basil 
sauce, fior di latte mozzarella, red onion, black olives, 
roast red peppers and crumbly feta cheese. 1, 7*

POLLO ALLA CREMA 
Tender chicken breast, grilled until golden and 
generously topped with our creamy garlic sauce and 
sauteed mushrooms.  Served with boiled rice. 7, 13*- £6.00 SUPLEMENT


