Valentine’s Menu
Three Course Lovers Evening Menu

Starters
Spare Ribs and Wings Combo

Hot steamy and sticky spare ribs and wings, baked in a hot tomato and fennel sauce.

Homemade Pâté

Smooth and sensual homemade pâté, served with a springy garnish, sweet red onion chutney
and garlic french toast.

Torta Fritta

Lightly fried dough parcels tossed in garlic butter and accompanied by our famous tomato
ragù.

Sexy Garlic Mushrooms

In a herb, garlic, shallot, tomato and cream sauce with a hint of chilli.

Antipasto Platter

Cold meats and a selection of lovely treats. To share for lovers who like to feed each other.

Mains
Chicken Sophia Loren

Breast of chicken in a rich mushroom and white wine sauce, sprinkled with love and cream
sauce.

Angus Sirloin Steak

Cooked to your liking or close and served with our popular peppercorn sauce.
Incl. £2 supplement.

Monkﬁsh Skewers

Pieces of robust monkﬁsh rolled in smoked bacon and thrust onto a skewer with mixed
peppers and red onion. Completed with a fennel cream and white Prosecco sauce, served with
boiled rice and smoked paprika.

Paolo’s Spicy Italian Balls

Served to your liking on a bed of spaghetti pasta in a tomato sauce.
All mains are served with either roasted potatoes and seasonal vegetables or fries and salad.

Desserts
Tiramisu Romantico

To share or for the slightly selﬁsh. This dessert is a pick me up like no other.

Sumptuous Toffee Apple Pie

As they say (a moment on the lips) who cares how big your bum is!!!

Rico’s Cheesecake

Raspberry, white chocolate and fresh vanilla cheesecake with a crunchy oaty base.

14th - 17th February, £25.00 per person (inc. a rose for the lady)
Our Cocktail bar is open for diners refreshments.
The Old Bill hopes you have a wonderful evening.
Please let us know if you have any dietary requirements and we will aim to satisfy your needs.

