
3-course San Valentine's meal @ £23.95 pp 

< Starters > 
 

             BRUSCHETTA    TIRA    BACI (2,14) 
toasted ciabatta bread topped with home made pate and caramelised red onion  
Served with garnish salad and balsamic reduction ( gluten-free available, too ) 

~•~ 
MINESTRA    DELL'    AMORE (7) 

home made butternuts squash and sweet potatoes soup finished with touch of cream and served with bread 
~•~ 

FRITTURA    DI   CALAMARI   E ZUCCHINE (5) 
calamari squid rings and courgettes coated with semolina flour and golden fried served with salad garnish and garlic mayo 

~•~ 
CORNETTO   DELL '   IMPREVISTO (5,8) 

rolled smoked salmon filled with crabmeat mixed with Marie Rose sauce served with salad garnish sprinkle of paprika and 
brown bread 

~•~ 
TRIO  DI  VERDURE   ALLA   GRIGLIA (7) 

combination of courgettes, fresh peppers, aubergine charcoal grilled and marinated with garlic , mint olive oil served warm 
with fresh mozzarella cheese olives and balsamic vinegar reduced 

 

< Main Courses > 

 
QUINOA   ALL'    ITALIANA (2) 

quinoa with wheat berries, fresh tomato black olives and touch of garlic served with baby spinach 
Served with bruschetta 

*This is a new alternative as vegan dish* 
~•~ 

FILETTI  D' ORATA  IN  BELLABISTA (5,14,8) 
filleted seabream cooked in cream, tomato sauce touch of garlic white wine peeled prawns and mussels 

~•~ 
SCALOPPINE   DI  MAIALE  ALLA  MODA (14) 

pork escalopes cooked in rich tomato sauce with onions, garlic fresh peppers Italian sausages 
~•~ 

SUPREMA   DI POLLO  ALLA  POSITANO (14,7) 
breast of chicken supreme cooked with aubergines and mozzarella melt finished with tomato sauce garlic with touch of 

cream 
~•~ 

MEDAGLIONE   DI   FILETTO    DI    MANZO 
CON   PANCETTA  , SPINACI   E ZOLA (7) 

medallion of fillet steak of beef cooked in rich cream sauce with gorgonzola cheese and spinach with final touch of crispy 
bacon on top ( upgrade to 8 oz fillet steak £5.00) 

~•~ 
FAGOTTINI   ALLA   RICOTTA  E  SPINACI  (7) 

Pancake folded and filled with ricotta and spinach cooked in rich tomato garlic and touch of cream sauce, served with mix 
salad and garlic bread 

ALL MEAT AND FISH DISHES ARE SERVED WITH VEGETABLES AND POTATOES 
 

< Desserts > 

PANNA COTTA  ARANCIA E CIOCCOLATO (7,14) 
home made panna cotta topped with orange Cointreau sauce and finished with chocolate sauce 

~•~ 
CANNOLI    ALLA    SICILIANA (4,7,14) 

deep fried pastry filled with fresh ricotta and candid fruit final dust of icing sugar 
~•~ 

TIRAMISÙ (2,7,14) 
Sponge biscuits soaked with amaretto liquor and coffee in layers of mascarpone and cream sauce with final dust of cocoa 

powder 
~•~ 

CASSATA   GELATA (4,7,10) 
home made ice cream with vanilla, noughts, chocolate 

01793  615 306 Fabioswindon.co.uk Fabios Swindon 

(Numbers in brackets are our Allergy numbers. Please ask for details, or check our website/Mobile App. Thank you.) 


