PERUGA

EVENTS

Valentine’s Day
Wednesday 14th February - 2024

Mot
£30095 per person
o Gt

Arancini - Stuffed with mozzarella cheese served with a tomato and basil sauce

Smoked salmon mousse - Served with prawns and Marie rose sauce
Sharing meat platter for 2 people - Cured meats, mozzarella, olives, humus, stuffed peppers,
sun blushed tomato bruschetta & garlic and mozzarella flat bread

Matvt Cowntee

Chicken Supreme - In Parma ham with fondant potatoes & lemon thyme cream sauce
Beetroot and butternut squash - Encased in puff pastry with vegetarian reduction
Salmon fillet - on confit potato medley of greens with a Chardonnay cream
Rump of lamb - served pink, fondant potato, crushed pea with mint & rosemary reduction

(ALL MAIN COURSE SERVED WITH VEGETABLES)

Doeeorte

Chocolate trio truffle - with chocolate sauce
Strawberry and prosecco truffle - with fruit coulis

Selection of British cheeses - with apple and ale chutney, celery,
grapes & water biscuits (£3 supplement)

Please note that food is homemade & cooked to order, using the finest fresh ingredients locally sourced where possible,
therefore we may have small delays during busy periods. Whilst every effort is taken, nuts & other allergens

are used frequently in our kitchens therefore we cannot guarantee food is 100% allergen free. Fish may contain small bones.




