
Valentine’s Day
Special Menu

Glass of Sparkling Pinot Noir Rose

Starters
(please choose 2 from the below)

Seasonal Vegetable Medley Soup, Chef’s Selection, Chanlemay (VG)

Oven-baked feta with tomatoes, peppers, and olives,
 served with warm homemade bread rolls (V)

Golden ’Nduja arancini with slow-simmered arrabbiata sauce

Delicate beef carpaccio with peppery rocket, shaved parmesan, capers, and a hint of lemon

Anchovy & Tomato Bruschetta on artisanal sourdough

Mains 
(Please choose one of the below)

Handmade Tagliatelle with Lobster 350g-400g , finished with a silky, aromatic cream sauce

Truffle & Mushroom Pappardelle— fresh pappardelle tossed with wild mushrooms and a
delicate truffle cream sauce (VG)

400g Mature Beef Fillet (6+ weeks), served with your choice of two sides—triple-cooked
chips, tomato & rocket salad, or asparagus with fresh dressing—and accompanied by two

sauces: chimichurri, peppercorn, or bordelaise

Whole Dover Sole Meunière (400–500g) — gently pan-fried and finished in a light lemon-
butter sauce with fresh herbs, accompanied by your choice of two sides: dauphinoise

potatoes, tomato & rocket salad, or asparagus with fresh dressing

Desserts
(Please choose two of the below)

Warm Chocolate Fondant with a molten center, accompanied by vanilla ice
cream

Classic Blueberry Cheesecake with a buttery biscuit base and fresh blueberry
compote

Seasonal Fresh Fruit Salad accompanied by vibrant raspberry sorbet (VG)

Price per Couple: £110

Kindly advise of any allergies or dietary requirements.



At Bellazul, we believe love is best expressed
slowly in shared plates, lingering conversations, and
glasses raised just a little longer.
Inspired by the heart of Mediterranean dining,
every dish tonight is meant to be enjoyed together,
where flavours are savoured, moments are unrushed,
and laughter fills the table.
May this evening bring you closer with every bite,
every sip, and every smile.
Happy Valentine’s Day — from our table to yours.


