Lunch Menu

Valentino’s
Primo Corso

Minestrone Soup (V) £4.00
Served with Pan Puglia bread

Velenlines Valealine's

Arancini £4.00

Risotto rice balls with ham & cheese breaded and deep fried served with chilli mayonnaise.

Pepe Ripieno Con Riso e Gorgonzola £4.00
Stuffed pepper with rice and Gorgonzola in a Napolisauce.
Bruschetta (V) £5.00
Toasted Pan Puglia bread with chopped plum and cherry tomatoes, garlic, basil olive oil, black olive tapenade rocket.
Pate di fegato di Pollo £5.00

Chicken liver pate, gooseberry compotetoasts.

Calamari fritti £5.00

Deep fried Calamari with squid ink mayonnaise, rocket & lemon.

Pollo di Caesar Insalata i Haddock Italian Style £15.00 (DF)
£12.00 i Battered fillets of Haddock wrapped in Parma
Chicken Caesar salad, anchovies, croutons i Ham with skin on fries basil mayonnaise lemon
& bacon. : tomato and red pepper salsa.
Salmone Affumicato £12.00 (GF) :
Smoked Salmon and King Prawns salad. Iceberg, Maccheroni Al Form aggio (V) £8.00
tomatoes & lemon. Macaroni & cheese served with house salad, skin on
Insalata Di Formaggio Di fries.

Why don’t you add on some spicy sausage and bacon for

Capm Alla Grilled Goats cheese only £2.00 extra?!

salad with roast red peppers , rocket, basil.

£10.00
FAAN Focaccia bread — Chozce of toppings Ll
Parma Ham £8.00 Caponata (VE) (V) £8.00
Balsamic red wine dreSSil’lg with parmesan Shavings ; Aubergine/ raisins/ pine nuts, celery onion capers,
olives in a Napolisauce.
Grilled goats cheese (V) £7.00 Spicy Tuscan Sausage £8.00
And wild mushroom truffle oil With wild mushrooms & Garlicoil.
Tomato and Mozzarella (V) (DF) £7.00 Ricotta Cheese with Tomato and red Pepper

Basil oil. Salsa (V) (GF) £7.00

(Gluten free bread available on request)



Velealines Pastas& Risottoforonly£10.00 Vedenline

Risotto al vino rosso Tagliatelle ai fungi
Risotto of red wine with spinach roast red peppers, cherry tomatoes & Tagliatelle with mushrooms, peas, garlic, mascarpone, white
ricotta cheese. wine cream.

(Vegan on request)
8 9 Lasagna all Forno

Layers of pasta with Bechamel, ragu sauce, mozzarella and
parmesan, rocket salad & Foccacia bread.

Tagliatelle Bolognaise

Tagliatelle in a rich ragu meat sauce.

. Penne piccante
Risotto con MAMMA TINA ’ _ennep o .
. . . enne pasta with spicy Tuscan sausage in a rich Napoli
Risotto with spicy Tuscan sausage and peas. sauce.
Spaghetti al Salmone Affumicato Penne all’ Arrabbiata - (SPICY)

Spaghetti with smoked salmon, pink peppercorns, white

. Penne all” Arrabbiata.
wine and cream.

Penne pasta in a chilli garlic tomato sauce

Linguine Marinara
Linguine pasta with king prawns, calamari, mussels, clams,
chilli, garlic & Napoli sauce.

Spaghetti con Polpette
Spaghetti with pork and beef meatballs in a tomato

and basil sauce.
Spaghetti alla Carbonara

Classic dish prepared with Pancetta, eggs and parmesan.

(Gluten free penne pasta available on request)

Valentino’s homemade signature burgers
The Valentino’s hand pressed beef The Valentino’s Chicken Signature

burger (GF, DF available on request) Burger (DF)
Homemade beef burger with beef tomato, spicy Marinated butterfly chicken burger in chilli, garlic,
sausage, gherkins, lettuce, Scamorza cheese in a herbs. Served with garlic mayonnaise, beef tomato,
ciabatta bread roll served with fries and hot sauce. lettuce & salsa in a ciabatta bread roll.
£15.00 £14.00

Why not add on cheese or bacon for £1.00 extra!

Dolce (Sweets) Hot Beverages

elontins's Espresso
) Single shot £2.00  Double shot £2.50

Americano small

Tiramisu£4.00 Small £2.00  Medium £2.50
Latte
EtonMeSS £4 00 (GF) small £2.20 Medium £2.70
Herbal Tea - £2.00
Icecream & sorbet£4.00(GF) Cal]ﬂpuccmo - £2.50
Hotft chocolate - £3.00

Flat white - £2.50

Cheeseboard £5.00(GF optionavailable) Liqueur coffee —£6.50



