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ST. VALENTINE’S 
MENU



AT GETTI , 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.
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STARTERS 
CHOICE OF

MINESTRONE DI VERDURE ALLA GENOVESE 
Cream of vegetables soup Genovese style V

PROSCIUTTO CRUDO CON MOZZARELLA DI BU-
FALA 

Parma ham with buffalo mozzarella

CALAMARETTI SALTATI CON POMODORINI, AGLIO 
E PEPERONCINO 

Sauteed baby squid with cherry tomatoes, garlic and chilli V

MAIN COURSES 
CHOICE OF

PENNETTE ALLA VODK A 
Penne pasta with egg yolk, pepper and vodka V

SCALOPPINE DI VITELLO AI FUNGHI CON PATATE 
ARROSTO 

Veal escalope with mushrooms and roasted potatoes 

RISOTTO ALLE ZUCCHINE E PROVOLA AFFUMICATA 
Risotto with courgettes and smoked Provola cheese V

 DESSERTS
CHOICE OF

TIR AMISÙ 
Home made tiramisù

TARTUFO NERO 
Chocolate tartufo with expresso coffee

FR AGOLE CON GELATO ALLA VANIGLIA 
Strawberries with vanilla ice-cream

ST. VALENTINE’S MENU

2 courses £24.50 
3 courses £28.50

“With a complimentary glass of Prosecco”

V Suitable for vegetarians


