
TUE - SAT: 12:00 - 14:30 

SUN: 12:00 - 15:30

LUNCH SERVICE CONTACTS

+44 (0) 1491 575 262

INFO@VILLAMARINA-HENLEY.COM

FACEBOOK.COM/VILLAMARINA.HENLEY

INSTAGRAM.COM/VILLAMARINA_HENLEY

TUE - SAT: 18:00 - 22:00

SUN: 16:00 - 21:00

DINNER SERVICE SOCIALS

VILLA  MARINA EST. 1991

VALENTINES  DAY   2026

Minestrone Soup

Semi-dry tomato, asparagus & burrata 
cheese salad with basil dressing

Tagliatelle pasta with smoked salmon 
& zucchini, in a creamy saffron sauce

Fresh tortelloni with mushrooms in a 
tomato & basil sauce

Mixed seafood risotto finished with 
fresh tomato & coriander

Mediterranean prawns in a white 
wine, garlic and a touch of chilli	

Minestrone Di Verdura

Insalata di Burrata Pugliese

Tagliatelle Con Salmone 

Tortelloni ai funghi 

Risotto Alla Marinara

Gamberi All’aglio E Vino Bianco 

FIRST COURSE

VALENTINES DINNER 4 COURSE MENU.  	 £75 PER PERSON 
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TUE - SAT: 18:00 - 22:00

SUN: 16:00 - 21:00

DINNER SERVICE SOCIALS

All dishes include a selection of 
vegetables with your main course. 

Sautéed king prawns & king scallops in garlic, 
chilies white wine & cherry tomatoes

Sirloin steak with black pepper a 
touch of cream & brandy sauce

Rack of lamb served with red wine 
sauce with mixed mushrooms

Veal cutlet in a white wine and 
rosemary sauce

Half a duck served with caramelised 
shallots in a honey & balsamic sauce

Gamberoni E Capesante Saltati

Entrecote Al Pepe Nero

Carre Di Agnello Ai Funghi

Cotoletta Di Vitello Al Rosmarino

Anatra Allo Scalogno 

MAIN COURSE

Chocolate Zuccotto
Italian Tiramisu 
Strawberry Cheesecake
Panna Cotta with mixed berry sauce

Coffee with Amaretti biscuits & chocolates

Please inform the Manager of any allergies 
or gluten free requirements

All prices inclued V.A.T. 
A 12.5% gratuity will be added to your bill.

SWEETSSIDE DISHES

COFFEES

Lemon sole and smoked salmon 
roulades with lobster sauce

Involtino Di Sogliola


