
BE MY 

Valentine

14 - 17 FEBRUARY BOOK NOW



V = Vegetarian / VG = Vegan

  Exclusive Valentine’s dishes 
All prices are inclusive of VAT. A discretionary 13.5% service charge will be added to your bill. We ask our guests with allergies or intolerances to make a member of the team aware before placing an order for food or 

beverages. For any of our guests with severe allergies or intolerances, please be aware that although all due care is taken to prevent cross-contamination, there is a risk that allergen ingredients may be present. 
Please note, any bespoke orders requested cannot be guaranteed as entirely allergen free and will be consumed at your own risk. The recommended daily calorie intake is 2000 calories a day for women and 2500 for men.

@LAVOLONDON

  Sgombro Fritto  fried mackerel, spinach salad, preserved lemon, confit shallots   
Beef Carpaccio  black truffle, rocket, Parmigiano Reggiano, button mushrooms

Handmade Burrata  heirloom tomatoes, aubergine caponata, basil oil V

Tricolore Insalate  endive, celery, rocket, apple, fennel, caprino goat cheese, rosé vinaigrette

ant i past i
choose one

  20 Layer Red Velvet Cake  cream cheese, raspberry sauce  
Tiramisu  mascarpone crema, lady fingers, espresso caramel

Selection of gelati and sorbetti  ask your server for our daily selection

dolc i
choose one

Amore

125 per person

Enjoy our Amore Menu when you book for the Valentine’s Cinema Experience, including                                                                                                                                        
 a half-bottle of Champagne Billecart-Salmon Rosé shared between two                                             

and delectable treats to enjoy during the film

second i
choose one

  Crab Tortelloni  mascarpone, tomato, basil oil   
  Halibut in Guazzetto  clams, Calabrian nduja, fennel  

Cannelloni al Forno  fresh ricotta, fontina cheese, pomodoro V

Silk Handkerchiefs  wild boar white bolognese, Parmigiano Reggiano, black truffle
Lamb Scottadito  grilled aubergine, mint, fig and Taggiasca olive tapenade

Mediterranean Seabass  fennel, parsley, Sorrento lemon vinaigrette

  A bottle of wine selected by our sommelier  

v ino


