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La FiorentinaValentine's
Celebration menu £100 per couple 3 course meal with

cocktails on arrival, Bottle of house wine, coffee & Italian
liqueur to finish (Choice from: Sambuca, Limoncello,

Grappa, Amaretto) Supplements not included
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2 courses for £16.50 12pm to 2.30pm
2 courses for £22.50 2.45pm to 4.45pm
2 courses for £28.95 from 5pm onwards
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STARTERS
 MINESTRONE/SOUP OF DAY 

The classic Italian fresh vegetables soup. Served with Italian bread.

 COCKTAIL DI GAMBERI 

 Prawns Marie rose. Served with a lemon wedge, bread stick and salad.

MUSSELS IN BIANCO 

Mussels sautéed in extra virgin olive oil, onions, fresh herbs, white wine and cherry tomatoes.

 MOZZARELLA MILANESE 

Mozzarella cheese sticks coated in light breadcrumbs, deep fried & served with a spicy tomato
dip.

 BRUSCHETTA ROMANA 

Oven baked Italian bread topped with a marinade of chopped tomatoes, garlic, basil, extra virgin
olive oil and finely chopped red onions. 

POLPETTINE PICCANTI 

Small tender spicy beef meatballs cooked in a sauce of garlic, onion, tomato, chilli & fresh
herbs. Served on a toasted Italian bread.

 
FUNGHI RIPIENI

 Mushrooms stuffed with cheese, ham, onions and fresh herbs, dressed in breadcrumbs, deep
fried and served with garlic mayonnaise.

 
CAPPESANTE ALLA SCOZZESE £4.95 SUPPLEMENT

 Pan seared king scallops served on a bed of cauliflower puree and black pudding. 

CROSTINO DI SALMONE E LIME

 Italian crostino served with philadelphia cheese and Scottish salmon marinated with lime juice.

 CROSTINO DI CAPRA 

Oven baked Italian bread topped with goat cheese, Parma ham and cherry tomatoes
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MAIN COURSES

 PIZZA MEAT FEAST

Pizza margherita topped with chicken, pepperoni, meat balls and italian
sausage

 LASAGNA

 Traditional home-made lasagna.
 

PENNE CHICKEN CAJUN 

Pasta tossed in a sauce made with spicy chicken Cajun, cream, tomato,
red onions and peppers. 

PENNE KP ASPARAGUS NDUJA 

Penne pasta tossed in a sauce made with garlic, chilli, cherry tomatoes,
king prawns, nduja, as paragus and a touch of cream.

 SALMONE FIORENTINA 

Grilled fillets of Scottish Salmon served with a sauce made with spinach,
sundried tomatoes, parmesan and cream, served with rice.

 POLLO ALLA DIAVOLA

 Grilled chicken breast supreme cooked in a Spicy Tomato sauce,
peppers , served with potatoes and vegetables. 

BEEF PEPE VERDE 

Slices of roasted topside of Aberdeen Angus beef served with a
homemade peppercorn sauce, baby potatoes and vegetables. 

TORTELLINI MUSHROOM (V) 

Tortellini filled with mushrooms and mascarpone cheese tossed in a
sauce made with mush rooms and cream served in a bed of rocket

salad 

SPAGHETTI DI MARE IN BIANCO £4.95 supplement

Fresh seafood (kind prawns, mussels and scallops) in EVOO, garlic, fresh
chilli and cherry tomatoes.

SIRLOIN STEAK £10.50 supplement 

Char-grilled prime Scotch Sirloin steak grilled to your taste, served with
baby potatoes and vegetables.
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