Valentines Menu
Starter & Main
£25.95 per person

Choice of Starters
Breaded Stuffed Mushrooms
North Atlantic Prawns & Rose Sauce
Pate Della Casa
Olives
Spicy Meatballs
Smoked Mackerel & Horseradish Sauce

Choice of Main Courses
Beef Stroganoff served with Rice
Salmon Della Casa served with Veg
Pollo alla Cream served with Rice
Penne Alfredo (v)
Fillet Steak (£6.00 extra)

Choice of Desserts
£5.50 extra

Tiramisu
French Vanilla Cheese Cake
Profiteroles topped with Chocolate Sauce
Hot Brownies served with Ice Cream
Vanilla or Chocolate Ice Cream

Tel: 0115 877 0000
Please note that we only operate on Set Menus for Valentine’s Day;
A La Carte menus are not available.

White Wine
1 Pinot Bianco, Carlo Magno,

Veneto, Italy

Red Wine
Bottle
£15.95

12 Merlot, Linteo, Veneto, Italy

Bottle
£15.95

£15.95

13 Cabernet Sauvignon Reserva,

£16.95

Silvery-gold colour. Attractive pear fruit aroma. Medium
bodied and freshly dry with a touch of minerality.

2 Riesling, Deinhard,

Germany (Medium Sweet)

Aves del Sur, Chile

Pale glittering silver colour. A typical Riesling with green
apple and fine mineral notes.

3 Chardonnay, Finca el Origen,

Mendoza, Argentina

£16.95

Languedoc, France

Languedoc, France

£17.95

An intense, vibrant bouquet of apricots, peaches and
pear drops. The same flavours explode onto the palate
and are joined by a hint of vanilla and acacia blossom.

5 Sauvignon Blanc, Sunnycliff Estate,

Australia

Du Plevaux, South Africa

£17.95

Alsace, France

7 Pinot Grigio Cru, Bosco del Merlo,

Italy

Raoul Gautherin, France

Recognized in Gambero Rosso’s “Vini d’Italia”.

£19.95

17 Malbec, Tonel 22, Bodega Toneles,

£28.00

Spain (Organic)

£18.95

Gold Medal Winner. Exhibits the most exciting silver

green colour with enticing aromas of brioche and
white raspberries. Exquisite, fine mousse with a long
elegant finish.

£21.95

£25.95

Deep cherry red. A fine bouquet of Havana cigar box,
blackcurrant and oak fused to give a warm sensation.

20 Châteauneuf-du-Pape,

Domaine de l’Harmas, France

£28.95

Bronze Medal - Concours des Grands Vins de France.

20% Syrah and 80% Grenache grapes. Deep colour,
aromas of dark berry fruits and plum. Silky in texture
with a hint of black pepper.

£21.95

Champagne

Grapes gathered at night to retain the freshness and
flavour. Beautiful pink colour of raspberries and roses.
Softly dry.

Corte Giovanni, Bedin, Italy

Deep red-purple colour. Nose of red plum and Morello
cherries combined with floral notes such as violets and
hints of vanilla. A powerful, velvety and silky structure.
Full bodied.

19 Rioja, Gran Reserva, Biurko Gorri,

Sparkling Wine

11 Prosecco, DOC Treviso,

£20.95

Deep garnet red. Nose of ripe cherries and vanilla effusing
onto a palate of raisin spice and smoke. Lovely background
of hazelnut gives a long and soft finish. Full bodied.

A lively, brilliant pink coloured wine with a perfect
nose of pressed raspberries and strawberries. A dry
wine with good firmness and a very fresh flavour.

Burgundy, France

Argentina

Verona, Italy

Rosé Wine

10 Rosé Brut, Paul de Coste,

The superb combination of Sangiovese, Canaiolo,
Trebbiano and Malvasia grapes give an attractive
loganberry colour with deep cherry and plum flavours.

18 Valpolicella Ripasso, Casa al Pruno,

produces iconic Chablis. Aromas of lime and smoky
citrus fruits leap out of the glass. Concentrated
pineapple fruit with layers of mineral and brioche
on the palate and an exciting finish.

Salento Rosato IGT, Terre Avare,
Puglia, Italy

£19.95

90 Points - Ultimate Wine Challenge
Gold Medal - Decanter World Wine Awards

Tastevinage Medaille d’Or. The Premier Cru Vaillons

9

La Madonnina, Italy

£18.95

Light pale colour with smoky reflections. An intense and
well defined bouquet of nutmeg and acacia blossom,
with a dry full fruit taste of aromatic lychees.

8 Chablis 1er Cru Vaillons,

£18.95

Deep purple red colour. Aromas of violets and
blackcurrants. Pleasing juicy black fruits with
a ripe finish. Fuller bodied.

16 Chianti Classico, Bello Stento,

Pale silver-yellow with green tints. Aromas of citrus and
floral notes. Crispy minerality, remarkable freshness and
creaminess on the finish.

£17.95

A medium body wine. Develops very delicate
aromas and a long lasting finish. Very elegant with
a quintessence of red berries, strawberry, cherry
and plum aromas, with a hint of vanilla.

15 Shiraz, Private Collection,

Pale gold with a light tinge. Aromas of green apple,
passion fruit and lime. Citrus and lychees on the palate
with a natural freshness on the finish.

6 Sylvaner, Domaine Bernard Haas,

Bright ruby red colour. Aromatic bouquet of blackberry,
cassis and plum. Rich and mouth-filling, notes of pepper
and tobacco with an exquisite balanced finish.

14 Pinot Noir, Domaine V La Grange,

Bright yellow with a light golden hue. Aromas of ripe
tropical fruits. Sensation of pineapple on the palate.
Creamy texture and refreshing.

4 Viognier, Domaine V La Grange,

The dark ruby colour reveals a young fruity wine with
a bouquet of raspberries. Medium bodied and fresh,
it has a pleasing firmness to the fruitful palate.

£21.95

21 Grande Reserve, Brut, Chaudron

£34.95

22 House Champagne

£49.95

Clear gold colour with fine regular bubbles. Aromas of
grapefruit and lemon mingled with acidulous apple
and apricot notes.
Please Ask for Today’s Specials

