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Gluten Soya Mustard Crustaceans Milk Sesame Eggs Nuts Sulphur Dioxide Fish Celery Lupin Peanuts Molluscs

If you have a food allergy or an intolerance to any of the items above, please speak to a member of staff. ‘ o Vegan QD Vegan Option @ Gluten Free @ Gluten Free Options



LODAY S

STARTERS

PUMPKIN & COCONUTSOUP O &

pumpkin, onion, garlic, coriander, ginger, coconut cream

MAINS

ARTICHOKE CREAMY CARAMELIZED CARROTRISOTTO @ [ #°

Caramelized carrot cream, celery, onion, diced artichoke & vegan butter

LAMBSHANK £ [}

Lamb shank, slow cooked in red wine, shallots, herbs, served with potato puree, winter vegetables

OSSOBUCO ALLAMILANESE 0 1

Braised veal ossobuco served with a golden creamy saffron risotto

RIBEYESTEAK £ [}

Fresh, free range aberdeen angus rib eye steak, served with Cyprus potato fries or potato mash, roasted
winter vegetables & side peppercorn or mushroom sauce

DESSERT

MELTING CHOCOLATE SPHERE & @2

Banana cream, sticky cake, roasted hazelnut, finished with hot caramel sauce

DRINKS

HOTMULLED WINE

€5.50

€12.50

€25.00

€25.50

€40.00

€8.00

€10.00



