VALENTINE’S weekend MENU

LUCIANQ’S Is the place for

I &

Saturday 13" and Sunday 14" February 2010

Warm goats cheese and duck pate served with a warm cherry coulis
Garlic and parsley buttered King crevettes

Itlaian Mozzarella, basil and tomato salad

Grilled sardines

Fresh Asparagus soup

o

Lobster Ravioli with seafood and cream

Paella (minimum 2 persons)

Sirloin steak stroganoff with rice

Chicken breast with tomatoes, potatoes and black olives in a white wine and rosemary sauce
Tagliatelle pasta with mixed Mediterranean vegetables.
o

Tiramisu

Warm dark chocolate and almond cake

Italian speciality trifle

Lemon meringue

22.95 per person.

Deposit required £10.00 per person
Tables available at 5pm, 7pm and 9pm. Tables reserved at 5pm includes a free glass of wine or soft drink.
Tables will be required back at 6.45pm and 8.45pm.

Deposits are non refundable and non transferrable. Gift vouchers are not acceptable.



