Deg Llucgo
cucina & bar
— Celebrating 10 years —

Valentine’s Night

Wednesday 14th February 2018
PRIMI

Deep fried crispy squid served with our handmade sweet chilli
& ginger relish, rocket & lemon

Chorizo arancini stuffed with fontina cheese served with a cucumber yoghurt

Roasted pepper, courgette & rocket salad with goat’s cheese fritters,
pine nuts & rosemary oil (v)

Chunky wild mushroom, potato & cream soup (v/gf without bread)

SECONDI
King prawn & crab risotto, with chilli butter & baby spinach (gf)

Gnocchi with roasted pepper puree, courgette, mozzarella
& toasted pine nuts (V)

Chicken breast stuffed with smoked mozzarella & chorizo,
mashed potatoes, mange tout & creamy thyme sauce (gf)

Oven-baked salmon fillet with a pistachio & honey crust,
served with mange tout & sautéed new potatoes

Rump of lamb served with roasted butternut squash purée,
green beans wrapped in smoked pancetta with a blueberry
& blackberry balsamic reduction (gf)

DOLCI

Our classic trio of desserts, each dessert includes:
Chocolate torte, firamisu, lemon & white chocolate cheesecake

£38 per person®



