SALVAIORE'S RiSIORANTE

>t Untlentines Day
3 Course Menw £21.95 pr

Moules Marinieres
Home-made Soup of the Day
Minted Lamb Fritters with garlic chive dip
Glazed goat's cheese with a confit of mixed peppers

Funghi Ripieni stuffed mushrooms in breadberumbs
& served with a warm fomato coulis
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Duck Valpolicella

duck breast served in a sweet red wine sauce with roasted plums

Seabass roasted with chorizo & served in a fomato sauce
with onions. peppers. mushroom & garlic

Chicken ‘Au Poivre”

Tornedos Rossini (£4.00 extra)
Prime fillef steak served on a crouton.
topped with pate & served in a rich port sauce

Penne Zafferano
Penne with smoked salmon. king prawns & cherty
fomafoes in a spinach & saffron cream sauce
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Selection of Desserts from the Cabinet




