
Tomassi’s 
Valentine’s Supper 

Three Candlelit Courses for £25 

 

Starters 

 Mozzarella, freshly sliced avocado, sliced tomato, home made basil pesto  (V) 

~ 

Devonshire crab & coldwater prawn cocktail with a wasabi & ginger mayonnaise dressing, tomato,                           
cucumber & boston lettuce   

~ 

Smooth chicken liver & scotch whisky pâté topped with caramelised red onion chutney, toasted brioche 

~ 

King prawns grilled and pan fried with garlic butter, served with French bread  

~ 

Italian minestrone soup (VE), topped with croutons 

~ 

Deep fried wedges of Brie coated in a crispy breadcrumb, served with sweet chilli                                         
dipping sauce & mixed leaves (V) 

 ~ 

Deep fried panko breadcrumb coated calamari, served with a lemon wedge and tartare sauce   
 

 

Main Courses 
 

 Pork tenderloin topped with an Italian marsala cream & mushroom sauce                 

with French beans & dauphinoise potatoes  

~ 

Grilled haddock in a crushed parsley butter sauce, dauphinoise potatoes & French beans 

~ 

Dry aged & 28 day matured sirloin steak with a creamy peppercorn sauce, dauphinoise potatoes                                
& French beans £3 supplement 

~ 

Tomassi’s Surf & Turf: Dry aged & 28 day matured sirloin steak topped with king prawns in a garlic butter 
sauce, French fries & French beans £9 supplement 

 

 Italian vegetable lasagne with diced pepper, courgette & mushroom in a rich tomato & white wine sauce, 

between layers of pan fried aubergine, pasta & béchamel sauce, topped with grated cheddar cheese (V)  

~  

Grilled line caught skate from the Faroe Islands with a crushed parsley butter sauce,                                         
dauphinoise potatoes & French beans 

~ 

Valentine’s This’n’that Salad: a little chicken, some avocado, a few prawns, a little crab meat, a slice of 
mozzarella, a slice of ham, a little melon, some pineapple, an olive or two, some pâté, a little salmon, a 

little of this & a little of that! £2 supplement  

~  

Warm sweet potato, cashew & apricot chutney puff pastry tart, served with gravy,                                                  
new potatoes & French beans (VE) 

~  

Grilled chicken breast in a creamy white wine, button & porcini mushroom sauce,  

dauphinoise potatoes & French beans 
 

Dessert Specials  
 

Italian Profiterole Sundae - profiteroles with Italian black Amarena cherries & vanilla ice cream, topped 
with fresh whipped cream & a dusting of chocolate flake (V) 

~ 

Strawberry Meringue Sundae - our vanilla & strawberry ice creams topped with fresh strawberries, 
crushed meringue, white chocolate topping sauce & fresh whipped cream (V)  

~ 

Chocolate Fudge Sundae - pieces of hot chocolate fudge cake, fresh strawberries, vanilla ice cream, choco-
late sauce, topped with fresh whipped cream & a dusting of chocolate flake (V)  

 

Or your choice from our ice cream dessert menu 
 (V) Vegetarian   (VE) Vegan . All items subject to availability & amendment. Please note that this is a sample menu & may be subject to change 

Vegan Vanilla Ice Cream option available on request  

Our food is freshly prepared in our busy kitchens and counters that handle allergens, so we can’t guarantee that our food and drink are allergen free. Please take care 

This set menu will be available all day on Monday the 14th Feb. However, please note, after 5pm our normal a la 

carte menu will not be available, and for all customers dining after this time only the set menu will be available  

Please call us on 01702 435000 to make your booking!  


