
 

BOLTONS VALENTINE’S MENU 

GLASS OF PROSECCO ON ARRIVAL 

STARTERS 

GAMBERONI MERIDIONALI 
Pacific Prawns with garlic, herbs and butter sauce 

 
BURRATINA CON VEGETALI ALLA GRIGLIA 

Apulian milky mozzarella with grilled vegetables 

 
BRESAOLA DI CINGHIALE 

Wild boar bresaola with rocket salad and shaved Parmesan cheese 

 
TAGLIOLINI AL GRANCHIO 

Home-made noodles with fresh crab and asparagus 

 
********************* 

MAIN COURSES 

SPAGHETTI ARAGOSTA  
Spaghetti with lobster 

 
GRIGLIATA DI PESCE 

Mixed grilled fish 
 

PETTO DI POLLO AI FUNGHI 
Chicken breast with wild mushrooms sauce 

 

FILETTO AL PEPE 

Prime fillet with peppercorn sauce 

 
TORTELLONI PIACENTINI 

Home-made ravioli filled with ricotta cheese and spinach tossed with tomato sauce 
and a touch of cream 

 

☼☼☼☼☼☼☼☼☼☼☼☼☼☼ 
 

DESSERTS  
 

HOME-MADE TIRAMISU 
CHOCOLATE MOUSSE 
TARTUFO FLAMBE` 

LEMON TARTE 
 

£45.00 

 


