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Beer Battered Caulif lower & Sweet Potato
Spicy BBQ Sauce |  Sesame Seeds |  Lemon |  Chi l i

Hummus Crustini  
Dried Cranberry |  Pumpkin Seeds |  Papr ika

DESSERTS (to choose from)

MAIN COURSE (to choose from)

NIBBLES (to share)

Any dietary requirements to be catered for separately, kindly advise beforehand. 
Beverage not included 
Price per person: €29.50

Linguini  Seafood 
Mussels  |  Vongole |  Herbs |  Lemon |  Cherry  Tomatoes |  Chi l i   

Home Made Asparagus Raviol i  
Walnuts |  Roasted Cherry Tomatoes |  Pumpkin Seeds |  Basi l  

Chicken & Mushroom Risotto
Chicken Breast  ǀ  Pet i t  Pois  |  Shimej i  Mushroom |  Parmesan

Classic Tiramisu
Lavazza Coffee |  Mascarpone |  Lady F ingers |  Cacao  
Vanil la & Lemon Crème Brulé 
Lemon Zest  |  Vani l la Dust  

MENU A
casual



Beetroot Arancini  
Celer iac Puree |  Carrot  Gel   
Raviolaci  Funghi Porcini
Walnut Crumble |  Gorgonzola Sauce  

Beef Tagliatta 
Cherry Tomatoes |  Parmesan |  Rucola  
F i l let  of  Seabass 
Brussel  Sprouts |  Creamy Rucola Pesto  
Stick BBQ Pork Bel ly  
Sweet Potato Mash |  BBQ Sauce |  P ick led Onions 

French Fries & Gri l led Veg are served with main course

Pistachio Fondant 
Vani l la Ice Cream |  B iscuit  Crumble  
Dark Chocolate Brownie 
Salted Caramel |  Vani l la Ice Cream  

DESSERTS (to choose from)

MAIN COURSE (to choose from)

STARTERS (to share)

Any dietary requirements to be catered for separately, kindly advise beforehand. 

Beverage not included 
Price per person: €43.00

MENU B
elegant



MENU C
veggie

APPETIZER
Hummus Crustini
Papr ika |  Sesame Seeds |  Dr ied Cranberr ies 

MAIN COURSE (to choose)
Trio of  Pumpkin Risotto
Pumpkin Seeds |  Honey Pumpkin |  Pumpkin Puree |  Gorgonzola

STARTERS
Fried Local Goat Cheese
Arjol i  |  Sundr ied Tomatoes |  Rucola 

DESSERT
Dark Chocolate Brownie 
Vani l la Ice Cream |  Salted Caramel

Any dietary requirements to be catered for separately, kindly advise beforehand. 
Beverage not included
Price per person: €42.00

Fil led Portobello Mushrooms
Beetroot |  Celer iac |  Zucchini  |  Tofu |  Breadcrumbs



DESSERTS (to choose)

MAIN COURSE (to choose)

STARTERS (to choose)

Any dietary requirements to be catered for separately, kindly advise beforehand. 
Free Flowing Water 
1/2 bottle of wine per person 
Price per person: €63.00

Beef Carpaccio 
Olive Oi l  ǀ  Salt  ǀ  Onion Textures ǀ  Caper Berr ies |  Celer iac Purée
Salmon And Tuna Tartare 
Citrus |  Rock Salt  |  Herbs |  Crust in i
Beer Battered Caulif lower & Sweet Potato
House Sauce |  Chi l i  |  Sesame Seeds |  L ime

Fi l let  Of Seabass
Brussel  Sprouts |  Creamy Rucola Pesto 
Beef Tagliatta 
Rucola |  Parmesan |  Cherry  Tomatoes 
Fi l led Portobello Mushroom 
Beetroot ǀ  Celer iac ǀ  Zucchini  ǀ  Breadcrumbs
Linguine Seafood 
Mussels  |  Vongole |  Cherry  Tomatoes |  Herbs |   Chi l i  |  Lemon
French Fries & Gri l led Veg are served with main course

Pistachio Fondant 
Vani l la Ice Cream |  B iscuit  Crumble 
Tiramisu 
Lavazza Coffee |  Lady F ingers |  Mascarpone |  Cacao  

MENU D
gala



MENU H
gather ing

Trio of  Mushroom Risotto
Truff le |  Portobel lo |  Champignon |  Parmesan Shavings

STARTERS (to choose from)
Fried Local Goat Cheese
Al jo l i  |  Sundr ied Tomatoes |  Rucola 

MAIN COURSE (to choose from)

DESSERT
Tiramisu 
Lavazza Coffee |  Mascarpone |  Lady F ingers |  Cacoa

Any dietary requirements to be catered for separately, kindly advise beforehand.
Beverage not included 
Price per person: €49.00

Beef & Aubergine Carpaccio
Onion Texture |  Celer iac Puree |  Caper Berr ies

Beef Tagliatta
Parmesan Shaving |  Rucola |  Cherry  Tomatoes

Braised Pork Cheeks 
Pork Croquette |  Sunf lower Seeds |  Burnt  Onion Puree

Chicken Roulade
Asparagus |  Carrots |  Goar Cheese |  Herbal  Oi l  

Crème Brulé
Lemon Zest  |  Vani l la Dust  


