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Dear Valued Customer,

We hope you all enjoyed your Christmas and New Year! We would
like to inform you of some FORTHCOMING EVENTS.

On Valentines weekend we have 2 fantastic nights planned in La Mez-
zaluna with an exciting four course menu and superb
entertainment for only £29.95

On Friday 10th February a lively night with a Michael Buble

Tribute by Mikey Powell following his sell-out Christmas Season with
W us. Its an ideal night out with friends so don’t delay as it is already

/. 50% booked up!

On Saturday 11th February we are hosting a night with the
fabulous “Johnny O’Connor” the countries leading “King of Swing”
which promises to be an excellent evening.

Valentines Night Tuesday 14th February La Mezzaluna is open with
FULL a La Carte Menu available.

Also downstairs in The Venue, the Valentines weekend is also the
place to be with fabulous bands starting with “The Jeps” on

Friday and “The Blue Pig Orchestra” on Saturday with DJ’s till 2am.
Plus our full menu’s are also available.

VALENTINE WEEKEND 2012

BOOK EARLY FOR THESE
OELL T NIGHTS

AN INTIMATE AFTER DINNER SHOW INCL 4 COURSE MENU

Fri 10th & Sat 11th Feb 2012 - £29.95

Call Now To Reserve Your Table
O1253 852143
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FRIDAY & SATURDAY 10th & 11th FEBRUARY 2012

STARTERS - Choice of
MEZZALUNA STYLE MUSHROOMS

Sautéed and infused with garlic, cream and brandy resting in a crisp filo basket
and topped with a parmesan crust.

SEAFOOD CASCADE

A selection of poached and smoked salmon, Atlantic prawns and peeled crayfish tails tossed together
in a lime zest creme fraiche and served in a cheese straw basket.

FANTAIL OF MELON

A fantail of melon served with winter berries and Champagne sorbet.

PISTACHIO PATE

Our chef's own recipe, smooth chicken liver pate stuffed with pistachio nuts, complimented
by a rich Borollo and red onion compote and toasted ciabatta.

CRISPY DUCK QUESADILLA

Shredded duck tossed in Hoi Sin sauce, mixed with spring onions and cucumber.

CHEFS SOUP OF THE DAY

The Chefs homemade soup of the day served with warm rustic roll and butter.

MAIN COURSE - Choice of
FILLET OF SEABASS

Seabass fillet served on a bed of creamed spinach and asparagus risotto and panache of vegetables.

DUCK BREAST

Goosnargh duck breast carved pink and served with a griottine black cherry and kirsch reduction
With herb roasted new potatoes and panache of vegetables.

BEEF BOURGIGNON

Prime rump steak, slowly simmered in burgundy wine with pearl onions, baby mushrooms
and slow roasted garlic cloves served with herb roasted potatoes and panache of local vegetables .

FILLET MEZZALUNA (£7.50 Supp)
Our signature dish of prime Lakeland fillet stuffed with slow roasted garlic cloves with a
wild mushroom and Borollo sauce with thick cut chips.

SEAFOOD ST JACQUES

Prawns, Scallops, Salmon and Haddock mixed in a delicious seafood sauce
and surrounded by light creamed potato.

CHARGRILLED VEGETABLE EN CROUTE (v)

Sauce Neapolitan, herb roasted potatoes and char-grilled roasted vegetables.
DESSERTS - Choice of

Assiette of Decadent desserts to share
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Cheese Board







