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- Valentive's
A Day @ Tumo33 \EREEY:

STARTERS:

Battered Hallourni, served with Sweet Chilli Mayo.

2 Courses 3 Courses

2 : leg Prawns n a Garlic, Chilli & White Wive Butter Sauce, with Toasred w ‘: v
. - focaccia. c % 9 s
o e 5

Chicken Satay Skewers, served with a Rocket Salad.
. FYork & Beeg Meatballs, in a rich Tomato & Mascarpove Sauce served
with Charred Chill
Salt & Yepper Squid, served with Homemade Tartare Sauce.
Sun-dried Tomato & Mozzarella Doughballs.

MAINS:

Woodired ¥izza, with 4 toppings:

(Ham, Pepperovi, Yarma Ham. Bacon. Prawns, Jalapevios, Ovion, Peppers,
Mushroorms.)

I0W Rump Steak, served with Chuvky Chips, Stilton & Fort Sauce &
Ouion Rings.

Mixed Grill for 2.
(Rump Steak, ¥rawns. York Belly, Chicken. Sausage. Onion Rings, Skinny ‘\
fries & Salad Garvish.) $ _ “)
Fan Tried Sea Bass, with Mussels, Frawns, Courgette, Garrots, Yeppers \

p.

\

% Noodles in a White Wive Greamy Sauce.
Chorizo Stugred Pork Belly, with Geleriac Mash Potato. Tenderstem
Brocooli & House Gravy,
Sticky Chickew Thighs, served with Gocouut Rice & Julienue Vegetables.
Furmpkin Ravioli in a Greamy Sauce, served with Beetroot, Dutternut
Squash & Yeas.

DESSERTS:

Eton Mess, served with Vavilla Cream & Tresh Berries.
Strawberry Mousse topped with Chocolate Cruvch.
Homemade Davogiee Yie.
10W Cheese Board For Two.

Orange Pavettone Bread w Butter Yudding, served |

with Ghooolate Gustard.
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