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£35 PER PERSON

SANTA LUCIA SIGNATUREAPERITIVO,, MIX OLIVES AND ROSSINI COCKTAIL
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ARANCINE PEPERONI E CAPRINO (V) CAPESANTE AL BRANDY
Deep fried sicilian rice balls stuffed with roasted peppers, Pan fried king scallops, brandy and prawns emulsion,
goat cheese, parmesan fondue dip paprika crisps
BURRATA E POMODORO (V) CARPACCIO DI MANZO E MANDARINO
Burrata from Puglia, homemade Napoli sauce, EVO, Maldon salt. Beef Carpaccio, clementine jam, walnuts, spring onion,
parmesan crisps
CAPONATA (VG)
Slow cooked sweet and sour aubergines, celery, olives, capers BRUSCHETTA AL POMODORO E RICOTTA (V)
and tomatoes. Served with a slice of focaccia Chargrilled sourdough bread, tricolour cherry tomatoes,

ricotta, basil, EVO

LASAGNA FRITTA
Signature dish, deep fried lasagna bites, Napoli dip
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ROMEO CUPIDO (V)
LINGUINE COZZE E BOTTARGA TAGLIATELLA FUNGHI E TARTUFO
Linguine pasta, garlic, chillies, Shetland mussels, Tagliatelle pasta, with wild mushrooms and truffle butter
bottarga di Muggine (Truffle supplement £5)
VALENTINO EROS
CUORINI AL SALMONE PACCHERI SALSICCIA E NDUJA
Heart shaped ravioli stuffed with smoked salmon, Half sleeve shaped pasta, Italian sausage, creamy Nduja di
ricotta and potatoes, butter and asparagus tip sauce Spilinga and Napoli sauce. Finished with Burrata di Puglia
VERONA (V) GIULIETTA
SPAGHETTONI POMODORO E BASILICO MAFALDINE AL RAGOUT DI AGNELLO
thick spaghetti with Napoli sauce, cherry tomatoes, basil and Evo Tagliatella pasta, slow cooked lamb shoulder ragout
CANNOLO SICILIANO GELATO
Tube pastry stuffed with sheep ricotta, chocolate drops and Choose between vanilla, chocolate, strawberry, hazelnut or
Pistachio crumble pistachios
MILLEFEUILLE TORTA DI CAROTE E NOCI
Millefeuille with mascarpone cream, orange zest and Disaronno Walnuts and carrot cake vegan

candied orange peels

e If you have any food allergies can you please inform your server. Unfortunately we cannot guarantee that our kitchen will be free of peanut or nut traces.

e  Gluten free pasta is available - we cannot guarantee there is no cross contaminatio



