Valentine’s Day Menu

C'QDSaturday 14h Fcbruarg; £60 per person
Antipasti
Minestrone crovc
Classic Minestrone SOUIDJ Freshlg Baked Ciabatta Bread, Butter
Prosciutto e Melone cr
Parma Ham, Cantaloupe Melon, Rocket, Aged Ba|samic, Extra Virgin Olive Ol
CaPcsantc GF
Pan Fried Sca”ops, Smoked & Charred Cauliflower, Caperberries, Cauliflower puree, APPle Gel
Carpaccio di Manzo cr
Thinlg sliced Raw Beef Tenclerloin, ROCl«it, Parmesan SHavings, Confit Garlic Mayo, Pickled shallots
Gnocchi Arabiatta ve
Potato Gnocchi, SPicecl Tomato Sauce, Toasted Hazelnuts, Crispy Kale

QO Secondi

Pollo al Tartuffo -
Chicken Breast SUPFCI‘HC stuffed with Winter Truffle Mousse, Pomme Potatoes, Spinach,
wild Mushroom Sauce, Sautéed Shitake Mushrooms

Linguine Marinara cro

Langoustine, Prawns, Calamari, Mussels, d‘n’”i, Garlic, Parsleg, Extra Virgin Olive Ol
Groppa D’agncllo GF

Marinated RumP of Lamb, Dauphinoise Potato, Honey g]azed Carrots, Minted Red Wine Jus

Filetto di Merluzzo cr

Pan Fried Fillet of Cod, Fennel Velouté, Saffron Potatoes, Borlotti Beans, Chive Oil

Melanzane Parmigjana vc
Vegan Lasagne, Eggplant, Tomato Sauce, Parmesan Chcese, Mozzare”a, Extra Virgin Olive Oli, Pasil

Dolcgo)
Budino al Caramello

Stickg Toffee Puclding, Brancly Sauce, New Forrest Vanilla Ice Cream

Torta al Cioccolato e Arancia or va
Rich Chocolate & Orange Torte, Chocolate Sauce, dﬁampagne Sorbet
Ennio’s Tiramisu
Finger Biscuits soaked in Coﬁcce, lagered with Mascarpone Cheese, Cocoa Powder
Selection of New Forest Ice Cream v & Sorbet v
SPECIALS

CQD(Zhai:eaubriand For Two, Crispg Tripplc Cooked Hand Cut Chips, Chcny Vine Tomatoes, Pepper
Sauce (Extra £12.50 per Pcrson)

N Cheese Tro”cy Gsliccs £12) see The Cheese Menu

QO Fresh Qysters (» £15.00)

VG — Vegan; V — Vegetarian; GF - Gluten Free; GFO - Gluten free oPtional

A discretionar9 service charge of 10% will be added to your final account

All Reservations: 02380 ~ 221159 | info@ennios.co.uk | www.ennios.co.uk



