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CHRISTMAS

SPECIALS
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Gluten Soya Mustard Crustaceans Milk
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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.



STARTERS

® CREAMY MUSHROOMSOUP [

Fresh mushrooms, garlic, onion, thyme, fresh cream

CANNELLONI # 0 (|

Ricotta, spinach, nutmeg, finished with pink sauce - tomato sauce & cream

©® TAGLIATADIMANZO 0

® BUTTER SAUCED SCALLOPS [ @ [ @

Seared scallops, with garlic, butter and hazelnut, accompanied with pea puree

MAINS

©® O ARTICHOKERISOTTO )

LINGUINE BEEF FILLET STROGANOFF [ [\ #

© LAMBSHANKKOTSI) O [}

roasted winter vegetables

@ WILD SEABASS WITHBUTTER SAUCE i <

& sauteed spinach

® IBERICOPORK CUTLETS £ [}

with our velvety potato mash and mixed salad or grilled broccoli

FILLETSTEAK £ [} &

spinach & a side of peppercorn or mushroom sauce

DESSERT

MELTING CHOCOLATE SPHERE [ # @2

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

DRINKS

€6.50
€10.00
€16.50
Pan seared fillet of beef slices, served on baby rocket and finished with parmesan shavings and cold pressed olive oil
€13.50
€12.50
rich, creamy arborio risotto, sauteed with garlic, onion, white wine, artichoke, caramelized carrot cream &vegan butter
€18.00
Fillet of beef, sauteed with garlic, onion, mushroom and finished with a cream sauce
€26.00
Slow-cooked lamb shank, braised in wine and shallot sauce, served with creamy mashed potatoes and a medley of
€35.00
local sea bass, sauteed with garlic, shallots, butter and a splash of white wine and served with a smooth potato puree
€36.00
Iberico Pork Cutlets, marinated in our signature BBQ sauce, char-grilled to a crisp exterior and juicy interior, paired
€48.00
Fresh, free range Aberdeen Angus fillet of steak, served with Cyprus potato fries or potato mash, broccoli or sauteed
€8.00
€10.00

HOTMULLED WINE




