
VALENTINE’S AT DA GINO 

 

On arrival  
Complementary glass of Prosecco 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Antipasto 
 

Asparagus Soup (V) 
Homemade Asparagus soup 

 

Paté della Casa 
Chicken liver pate served with toasted bread 

 

Melone con Prosciutto di Parma 
Ripe melon with the finest Parma ham 

 

Crab and Prawn Cocktail 
A medley of Crab and Prawns, topped with Marie rose sauce and  

served with brown bread. 

 

Filetti di Sogliola 
Crispy Goujons of lemon sole served with lemon and tartar sauce 

 

Lasagna Al Forno 
Our traditional homemade Lasagna from the Bologna region 

 

Funghi Portobello (V) 
Roasted Portobello mushrooms filled with asparagus, red peppers with 

a cheesy filling and topped with goats cheese 
 

 

 

 



 

Entrees 

Entrees 
 

Branzino Venezziano 
Fillet of Sea bass grilled with a touch of extra Virgin oil and  

finished with garlic, herbs and chilli flakes sauce 

Salmone allo Champagne 
 Pan Roasted salmon cooked in a Champagne, Prawn and  

pink peppercorn cream sauce 

Pollo alla Valentino  
Breast of corn-fed chicken, pan fried cooked with onions, pancetta 
and baby prawns finished with cream and a hint of tomato sauce 

Bistecca Ai Funghi Di Bosco 
The best cut of Sirloin steak cooked to your liking with our chef’s 

classic wild mushrooms and Barolo wine sauce 

Shank of Lamb 
Braised Shank of Lamb served on a bed of creamed potatoes  

with a minted gravy 
  

 

Panzerotti Piacentina (V) 
Crepe filled with Spinach and cheese topped with  

cream and tomato sauce 
 

 

All of the above are served with a selection of market  
fresh vegetables and potatoes 

 

 
Desserts 

 
Selva Nera 

Chocolate mousse, set on a chocolate sponge base, with chocolate 
sweets and chocolate shavings. A chocoholics dream 

 

Tiramisu della casa 
Homemade delicious layers of liqueur-soaked sponge and creamy 

sweet filling dusted with chocolate powder 

PannaCotta 
Home-made traditional Italian dessert, made with fresh cream and 

vanilla, topped with caramel sauce 

Selezione di Gelati 
Selection of Italian ice-cream 

 
 

£39.95 per person 
 


