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Food Allergy? Please make us aware of any food allergies you may have.

Food prepared here may contain or have come in contact with peanuts, tree nuts, sesame, soy, milk,

eggs, gluten, crustaceans, fish, molluscs, mustard, lupin, celery, celeriac, sulphur dioxide

Valentines
MENU

3 Courses For £34.95

ANTIPASTI FOR 2
Sliced prosciutto, coppa, milano salami, tomato
bruschetta, olives, balsamic onions & focaccia 

PORK CACCIATORE   
Slow cooked pork belly with Italian herbs & sweet onions 

BURRATA DI BUFALA
With garlic crostini, seared sun blushed tomatoes &
basil olive oil

CHICKEN SCALLOPINI 
Breaded chicken breast with lemon & garlic butter,
linguine tomato sugo pasta & rocket salad

FRESH STRAWBERRIES 
With marshmallows, passionfruit & chocolate fondant

STICKY TOFFEE PUDDING 
With vanilla gelato & salted caramel sauce 

CLASSIC TIRAMISU  
With coffee syrup

VEGETARIAN ANTIPASTI 
Tomato bruschetta, grilled peppers, olives &
garlic bread 

URBAN FRESH BURGER  
Prosciutto, parmesan & mozzarella melt &
served with skinny fries  

VENISON POLPETTE 
Venison meatballs slow cooked with red wine & cranberry,
served with olive oil mash & romano peppers

LASAGNE RAGU
Slow cooked ground beef & pork, layered with
mozzarella, tomato sugo & pecorino

PRAWN & CRAB LINGUINE 
Tiger prawns & Cromer crab, pan fried &
tossed with Pinot Grigio, a hint of chilli,
passata & linguine

ANTIPASTI FOR 2
Sliced prosciutto, coppa, milano salami, tomato
bruschetta, olives, balsamic onions & focaccia 

PORK CACCIATORE   
Slow cooked pork belly with Italian herbs &
sweet onions 

BURRATA DI BUFALA
With garlic crostini, seared sun blushed
tomatoes & basil olive oil

VEGETARIAN ANTIPASTI 
Tomato bruschetta, grilled peppers, olives &
garlic bread 
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FRESH STRAWBERRIES 
With marshmallows, passionfruit &
chocolate fondant

STICKY TOFFEE PUDDING 
With vanilla gelato & salted caramel sauce 

CLASSIC TIRAMISU  
With coffee syrup

10OZ RIBEYE STEAK 
Topped with pizzaiola sauce & served with
parmesan fries 

GRILLED SEA BASS FILLETS
Crab & nduja butter, tossed friarielli & baby
rosemary roast potatoes 

SALMON PASTA ALFREDO 
Grilled salmon steak, creamy alfredo sauce with
creme fraiche & fresh basil

RIBEYE BISTECCA FOR 2
Ribeye steak with garlic shrimp, served with
parmesan & rosemary fries

CANNELLONI AL FORNO 
Spinach, courgettes, pine nuts & mozzarella
baked with tomato & bechemel

SAUTE CHICKEN
Tender chicken pieces cooked with Sicilian
olives, basil & tomato & served with parmesan
& truffle mash

3 Courses & Glass of Prosecco
£49.95
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