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WE BELIEVE RECIPES THAT HAVE STOOD THE TEST OF TIME, 

REFINED BY THE PALATES OF MANY GENERATIONS, ARE WORTH 

RESPECTING AND RENEWING.

THIS IS WHY WE ENCOURAGE OUR CHEFS TO TAKE ADVANTAGE 

OF ITALY’S HUGE REGIONAL CULINARY HERITAGE AND INVITE 

THEM TO RECREATE THE TASTES OF THEIR CHILDHOOD.

WWW.ZIATERESA.CO.UKWWW.ZIATERESA.CO.UK

ST. VALENTINE’S MENU

2 COURSES £24.50 
3 COURSES £27.50

‘WITH A COMPLIMENTARY GLASS OF PROSECCO’

STARTERS 
choice of

CARPACCIO DI POLPO
CARPACCIO OF OCTOPUS 

VERDURE MISTE MARINATE CON SCAMORZA E POMO-
DORI SECCHI
MARINATED VEGETABLES WITH SCAMOR-
ZA CHEESE AND SUN-DRIED TOMATOES V

POMODORO RIPIENO DI RISO E CAPPERI, CON AFFETTATI 
TOSCANI
BEEF TOMATO FILLED WITH RICE AND CAPERS, WITH A SELEC-
TION OF TUSCAN SALAMI 

MAIN COURSES 
choice of

FILETTO DI TROTA CON PATATE ARROSTO E VERDURE 
GRIGLIATE
FILLET OF TROUT WITH ROAST POTATOES, 
GRILL VEGETABLES AND HOLLANDAISE SAUCE 

FILETTO DI MANZO AL BAROLO CON FAGIOLINI, 
ZUCCHINE E PATATE ARROSTO
FILLET OF BEEF IN A BAROLO WINE SAUCE, WITH 
FRENCH BEANS, COURGETTES AND ROAST POTATOES 

PASTA A FORMA DI CUORE CON VERDURE GRIGLIATE E 
SCAGLIE DI PARMIGIANO
HEART-SHAPED PASTA WITH GRILLED VEGETABLES AND 
PARMESAN SHAVINGS   V

DESSERTS 
choice of

CUORE DI PANNA COTTA ALLA 
FRAGOLA
HEART-SHAPED 
STRABERRY  PANNA COTTA 

MERINGHE ALLA FANTASIA DELLO 
CHEF
CHEF’S SPECIAL MERINGUES


