
the Italian
Fine food prepared by Italians and served by Italians

San Valentino Weekend : February 2009
Four Courses £29.50 per person

Starters ~

Zuppa :
Minestrone soup home-made with fresh tomato, chunky seasonal vegetables and short pasta.
Antipasto Misto Della Casa
A selection of traditional Italian antipasto: cured meats, fish, cheese, peppers, olives and sundried 
tomatoes. (Also available as a vegetarian option) 
Muscoli Alla Marinara
Fresh, west coast mussels steamed with white wine, garlic, parsley and a touch of tomato and chilli.

Pasta ~

Involtini Ai Funghi
Roulade of handmade egg pasta filled with sautéed porcini mushrooms.  Served with a simple cheese sauce.
Ravioli Alla Faraona
Handmade ravioli stuffed with venison cooked in Chianti.  Served in a butter, olive oil and rosemary sauce.
T li t ll Di MTagliatelle Di Mare
Tagliatelle pasta cooked with a delicious selection of seafood and fresh tomato sauce.

Main Course ~

Tagliata Di Manzo :
Succulent Aberdeen Angus sirloin steak chargrilled to your liking with a pepper sauce.
Branzino Alla Pignolig
Fillet of seabass topped with a pine nut crust.  Served with a pea puree.
Fagottino Di Pollo
Chicken breast stuffed with sundried tomato and mozzarella and served with a cherry tomato and 
mascarpone cheese sauce.
Melanzane Ripiene
Half aubergine filled with a flavoursome mixture of capers, pecorino, black olives and breadcrumbs.  
Drizzled with olive oil and oven baked.

Sweets Sweets ~

Panna Cotta
Our hand made panna cotta is made with fresh cream, speckled with vanilla and served with fresh passion 
fruit.
Torta Tiramisu
Handmade with layers of savoiardi biscuits soaked in espresso, sweetened mascarpone cream and dusted 
with a rich cocoa powder.
Fondante Di Cioccolato

T h e   I t a l i a n
36 Commercial Street, Dundee, DD1 3EJ.  

Tel : (01382) 206444  Web : theitalian.co.uk  Email : justaskus@theitalian.co.uk
Please note that for parties of Seven people or more there will be a discretionary 10% service charge

Chocolate fondant baked in the oven and served hot with a crème anglaise.


