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N’ Kyr Royale accompanied with delicious homemade appetizers

The first date
(Starter)

Abbraccio di Melanzane
An Aubergine flan, with tomato, mozzarella & parmesan sauce
and a touch of basil to granish

Capesante innamorate

Fresh King scallops in white wine sauce with saffron and . .

fresh breadcrumbs gratin oz?'i,!‘:..
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A’ Manzo’ Il Carpaccio
Raw Beef fillet sliced thinly carpaccio style, with a lemon sauce

rucola & parmesan shavings
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The Passionate Embrace
(Main Course)

Linguine di Cupido
Linguine pasta with lobster ( Half a shell ) in tomato sauce a touch
of chilly and fresh parsley

Risotto di passione
Arborio rice with beetroot and gorgonzola cheese sauce

Fillet Amore Mio

Fillet steak in Italian “Barolo” red wine sauce, served with a patato tartlet
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Eternal Love
(Desserts)

Flan di cioccolato “Cuore Caldo”
Choccolate souffle’ with a warm melted dark chocolate sauce with
shaved almonds

Tirami su’ di Afrodite
traditional Italian cake made with savoiardi biscuits, coffee

and mascarpone cheese.

Gelato

lce Cream-Vanilla, Choccolate or Orange Sorbet

Tea And Coffee Inclusive
£28.50 service not included
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La Deligia Due Resfavrant, 314 thinidyy Road , Sw18 3RG
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