
TUESDAY 14TH FEBRUARY
Two Sittings: 6.30pm & 9.30pm 

£29.95 Per Person

ANTIPASTI Starters
ZUPPA DI POMODORO E BASILCO 

Chefs Roasted Tomato & Basil Soup with Ricotta Cheese Dumplings

MOUSSE AL SGOMBRO AFFUMICATO AL PEPE NERO 
Smoked Peppered Mackerel Mousse with an Italian Mixed Leaf Salad 

On Toast with a dressing of Horseradish Cream

TERRINE DI PROSCIUTO 
Terrine of Ham Hock with Italian Piccalilli, Rocket Salad & Ciabatta Bread

SECONDI
COSTOLETTE DI AGNELLO ALL’ ESTRAGONNE 

Pan Cooked Lamb Cutlets with a Port and Tarragon Sauce

INVOLTINI DI SOGLIOLA CON MOUSSE DI SALMONE 
Pauppiettes of Sole �lled with Salmon & Chive Mousse - Champagne Cream Sauce

PETTO DI POLLO FARCITO CON SPINACHI E FUNGHI 
Chicken Supreme Breast �lled with Spinach & Wild Mushrooms - wrapped in Parma Ham

All the above dishes are served with Crushed New Potatoes, Sugar Snap Peas & Baby Carrots

RAVIOLI AL CARCIOF (V) 
Artichoke Pasta Ravioli with a Light Tomato Sauce, Red Pesto & Sun Dried Tomatoes 

Served with Italian Style Salad

DOLCE
TRIS DI DESSERT - ‘PER DUE’ 

A sharing dish of Poached Pears in Port Sauce  
with Chocolate Pro�tteroles & Strawberries on Italian Meringue

VALENTINE’S MENU
Ristorante E Bar ItalianoRistorante E Bar Italiano

VALENTINE’S MENU

DINE & STAY FOR TWO  
in Ennio’s Boutique  
Hotel with Breakfast £195.00

for only

023 8022 1159 
info@ennios.co.uk 
www.ennios.co.uk


