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VALENTINE’S DAY MENU

£40 PER COUPLE

(£45 DI MAGGIO’S CITY CENTRE & THEATRELAND)

4

STARTERS
]

DI MAGGIO’S MINESTRONE (v)

Fresh vegetable & tomato soup.

PRAWN & GREEN GRAPE SALAD
North Aflantic prawns with green grapes
in a creamy marie rose sauce served

on a bed of field salad.

CROSTINI MISTI

Trio of foasted breads topped with
proscuitto & honey, creamy garlic
mushrooms, cherry tomato & mozzarella.

RISOTTO POLLO & FUNGHI
Arborio rice with chicken & mixed
wild woodland mushrooms in a light
fresh cream sauce

DESSERTS
]

LOVERS BERRY PAVLOVA SUNDAE
FOR SHARING

Layers of strawberry & vanilla ice
cream with mixed berries, fresh cream
& crunchy meringue.

MAIN COURSE

LASAGNE FOMOSO

Our famous lasagne! Layers of
pasta filled with succulent ground
beef, tomato and béchamel sauce.

RIGATONI ROMANTICO
Rigatoni with chorizo sausage,
charred chicken, spinach,
Parmesan and cream.

PIZZA MEDITERRANEAN
VEGETABLE (v)

Mixed roast peppers, chargrilled
aubergines & courgettes, marinated
invirgin olive oil and flavoured

with balsamic vinegar.

Yo

(v) SUITABLE FOR VEGETARIANS

<

POLLO COPACOBANA

Chicken breast slices in a coconut &
Caribbean spiced cream, flavoured
with Malibu and a whisper of chilli
served with Tuscan potatoes.

MEZZELUNA SALSA ROSA (v)
Half moon shaped pasta filled with
ricotfa cheese & spinach topped with
a creamy tomato sauce.

GRILLED SEA BASS FILLET

Pan fried fillet of sea bass with an
olive oil, herb tomato & garlic dressing
topped with pine nuts served with
Tuscan potatoes.

|9 NY STEAK*
New York sirloin steak served with a
creamy pepper sauce & fries.

* £3.00 SUPPLEMENT



