Valentine’s Dinner
Tuesday 14™ February

Book for dinner at any time

With Jazz Music from 7 — 10pm

From Swing 2012
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PRIMI PIATTI
Fritto misto - calamari, whitebait and courgette dipped in flour and lightly fried
_0_

VinCaffé homemade chicken liver parfait served with homemade toasted brioche and

caramelised balsamic red onion jam
O

Roast aubergine, mozzarella di bufala, cherry tomatoes and fresh basil

PIATTI PRINCIPALI

Fillet of seabass panried with cherry tomatoes and baby spinach
o-

Violet aubergine layered with buffalo mozarella and lightly panfried
(o]

Chicken escallops panfried in white wine with prosciutto and sage

DOLCI

Amalfi lemon tart served with berries and creme fraiche
O

Selection of artisan cheeses with homemade oatcakes and chutney
O

Rich chocolate truffle cake made with 70% Valrhona chocolate
(please inform us of any dietary requirements)

£35 per person

Includes three course dinner, music, dancing and glass of Pink Prosecco

VinCaffé, 11 Multrees Walk, Edinburgh
Tel: 0131 557 0088 E-mail: reservations@yvincaffe.co.uk




