4 COURSE - £32.50

(Steak courses carry a £10 supplement)

APPETISER

Toasted ciabatta bread served with oils and mixed marinated olives.

STARTERS

ANTIPASTI - A selection of cured meats and olives with ciabatta bread.

GARLIC MUSHROOMS (v) - Button mushrooms in a garlic white sauce, oven baked.
and served with ciabatta bread and a green salad.

CALAMARI - Battered squid rings deep fried until golden brown, served with tartar sauce.

GOATS CHEESE (v) - Grilled goats cheese on ciabatta, served with mixed salad leaves and caramalised red onion.

BRUSCETTA (v) - Toasted [talian bread smoothered in tomato, basil and onion.
TOMATO & MOZZARELLA SALAD (v) - Beef tomatoes and mozzarella cheese.

MAIN COURSES
PIZZA

MARGHARITA (v) - Tomato sauce, mozzarella cheese and basil.
PEPPERONI - Tomato sauce, mozzarella cheese, pepperoni and oregano.
HAWAIIAN - Tomato sauce, mozzarella cheese, ham and pineapple.
VEGETALI (v) - Tomato sauce, mozzarella cheese and roasted vegetables.
PEPPENO - Tomato sauce, mozzarella cheese, pepperoni, chicken, pepperes, fresh chillis and oregano.

DON VALENTINO - Tomato sauce, mozzarella cheese, mushrooms, pepperoni, ham, red onions, peppers and olives.

PELO - Mozzarella cheese only base, smoked bacon goats cheese, red onion and oregano.
CARNIVORO - Tomato sauce, mozzarella cheese, pepperoni, chicken, bacon, ham and meatballs.

PESTO - Tomato sauce, mozzarella cheese, green pesto, parma ham, sun dried tomatoes and oregano.

PASTA

TAGLIATELLE VALENTINOS - Served in our famous cream and tomato sauce, with ham and mushrooms.
TAGLIATELLE VEGETALI (v) - Served in a Napoli sauce, with seasonal vegetables.
SPAGHETTI BOLOGNESE - Traditional homemade beef ragu and tomato sauce.
SPAGHETTI CASA - Served with fresh chilli and Napoli sauce with prawns.

SPAGHETTI CARBONARA - Ham in a cream and white wine sauce, finished with parmesan.
PENNE CON CARNE - Pepperoni, ham, bacon and bolognese, oven baked with mozzarella.

PENNE AL FORNO - Chicken breast and smoked bacon in a cream, tomato and white sauce, oven baked with mozzarella.

TAGLIATELLE CILANTRO - With tiger prawns in a lime and corriander pesto and a hint of chills.

PENNE SABRINA - Chicken breast and sauteed mushrooms in a cream tomato and white wine sauce.

RISOTTO

RISOTTO FUNGI (v) - Arborio rice with mushrooms and spinach in a cream and white wine sauce.
RISOTTO MARINARA - Arborio rice with mixed seafood in a tomato and basil sauce.
RISOTTO COMO - Arborio rice with leeks, chicken and smoked bacon finished with parmesan.

SPECIALTIES

SERVED WITH A CHOICE OF SIDES

POLLO DIAMANTE - Grilled chicken breast with sautéed mushrooms, in a tomato, cream and white wine sauce.

POLLO PARMA - Oven baked chicken breast, wrapped in Parma ham, in a cream, parmesan and white wine sauce.

POLLO GARDA - Grilled chicken breast with sautéed leeks and smoked bacon in a light cream,

white wine and parmesan sauce.
SALMON - Baked salmon fillet with green peppercorns in an orange and Grand Marnier sauce.

AUBERGINE PARMIGIANA (v) - layers of grilled aubergine, tomato ragu and Parmesan cheese,
topped with mozzarella and breadcrumbs, oven baked

807 FILLET STEAK
SERVED BY ITSELF OR WITH A CHOICE OF SAUCE AND A SIDE ORDER
(Steak courses carry a £10 supplement)

VALENTINO?’S SAUCE - Mushrooms in a cream and white wine sauce with a dash of brandy.
AU POIRVE SAUCE - Green peppercorns in a cream sauce, finished with a dash of olive oil.
DIANE SAUCE - Cream and white wine sauce with french mustard.
PIZZAIOLA SAUCE - Melted mozzarella, with a tomato and olive sauce.

EXTRA SIDE ORDERS £3.90)

FRENCH FRIES PLAIN PASTA
ROASTED VEGETABLE RAGU ROASTED NEW POTATOES
ARBORIO RICE MIXED SALADS

GARLIC BREADS

GARLIC BREAD PLAIN - £5.50 GARLIC BREAD WITH CHEESE - £6.30

DESSERTS

Please ask our waiting staff, who will provide you with todays sweet menu.

(v) VEGETARIAN - MEALS ARE MADE FRESH TO ORDER AND CAN BE ADAPTED TO SUIT DIETARY REQUIREMENTS

ALL WEIGHTS ARE APPROXIMATE PRIOR TO COOKING - FISH DISHES MAY CONTAIN BONES
(GLUTEN FREE PASTA AVAILABLE ON REQUEST - ALL DISHES MAY CONTAIN TRACES OF NUTS





