Valentine’s
memu a scelta

Welcome glass of “Ruggeri” Prosecco Rosé Welcome glass of “Ruggeri” Prosecco Rosé

Ceviche di salmone e tempura di ostriche
Scottish salmon marinated in lime juice, chilli, coriander

_ _ Linguine all'aragosta
& mint, served with tempura of oysters

linguine with a mouthwatering sauce of
or fresh lobster tossed with tomatoes

: . . . a hint of garlic & chilli, white wine & basil
Corona di granchio e avocado con marmellata di limoni

Cornish crab & avocado tian, Sicilian lemon cOmpote

Spigola con asparagi arrosto,
vinaigrette al tartufo e pomodoro
roasted line-caught seabass,chargrilled asparagus,
BLACK TRUFIE TOMATO VINAIGRETTE

Chateaubriand alla griglia
con salsa béarnaise e patatine saltate
char-grilled chateaubriand,
béarnaise sauce, sautéed potatoes
or honey roast winter vegetables

Filetto di manzo arrosto con
foie gras e spinaci al burro
ROAST KLLET OF BEEF TOPPED WITH SEARED FOIE GRAS
butter spinach, périgourdine sauce
WITH TRUFIE AND RED WINE Trio di dolci
passion fruit tart,
fresh strawberry, shortbread biscuit
Trio di dolci & chocolate fondue,
passion fruit tart, tiramisu
fresh strawberries with shortbread
biscuit & chocolate fondue

tiramisu Caffé & cantuccini

Caffé & cantuccini

Choice menu £45.00 per person £50.00 per person

prices are inclusive of vat service not included.
a 12.5% optional gratuity is added to all bills. gratuities are shared amongst staff
Pescatori Itd retains a 3% administration fee of the above for credit charges.
nuts: all our dishes may contain traces of nuts. olives contain stones



