The Pelican Club San Valentino 2025

3 courses £70 per head

Live jazz from 7.30pm



-Starter-

Burrata alle Zucchine
Creamy burrata cheese served with oven roasted courgette,
seasoned with fennel & garlic, with toasted focaccia

*Vegetarian *Gluten free upon request

Panzanella ai Gamberi

King prawns seasoned with mixed herbs and chilli, served with
a traditional Umbrian panzanella & a roasted garlic & leek
sauce

*Vegan upon request

Bruschetta ai Peperoni

Pan fried peppers seasoned with basil served on crunchy
toasted bruschetta, topped with fresh goat’s cheese & dried
prosciutto

*Vegetarian upon request *Vegan upon request

*Gluten free upon request

Antipasto Misto
Mixture of typical Umbrian cured meats & cheese, served with
homemade bread & chutney

*Vegetarian upon request *Gluten free upon request



-Mains-

Cuori di Asiago
Homemade pink beetroot heart shaped pasta stuffed with spinach
& Asiago cheese served in a sage & butter sauce

*Vegetarian

Tagliatelle al Tonno

Ribbons of artisan pasta served with pan-fried tuna fillet in
a roasted cherry tomato & red onion sauce, topped with basil
oil

*Vegan upon request

Tagliata ai Tre Pepi

Beef rib eye medallion from the grill, sliced & topped with a
creamy trio of pepper & mustard sauce, served with thinly
sliced roasted potatoes & a rocket & parmesan salad

Maiale al Gorgonzola
Roasted pork fillet topped with a gorgonzola fondue & crispy
pork cheek, served with roasted potatoes

*Gluten free

Bistecca di Melanzane

Oven roasted aubergine with a balsamic glaze served with a
dairy free bechamel sauce & a hint of nutmeg, steamed garlic
green beans & thinly sliced roasted potatoes

*Vegan



-Dolci-

Tiramisu

Mascarpone cream with coffee infused biscuit & a sprinkle of
cacao

*Vegetarian

Cheesecake Bailey’s e Cioccolato

The Pelican Club classic chocolate & Bailey’s cheesecake with
a buttery biscuit base

*Vegetarian

Mousse di Bosco

Creamy vanilla mousse with mixed berry sauce & crumbled
biscuit

*Vegetarian *Gluten free

Gelato Vegano

Vegan ice cream. Ask a pelican for available flavours

*Vegan *Gluten free



