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TRUFFLED PARSNIP SOUP €10
FIVE SPICE CONFIT DUCK LEG €16
. ! 1bba niced Orange Jus (1, 6, 7, 9, 10)
CHICKEN LIVER AND GARDEN PEAS TERRINE €15
& Ty & Al : (1,6,7, 8,9, 10) 'y
@* MOROCCAN SPICED TIGER PRAWNS €16 i
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ORANGE & CLOVE CURED SALMON TARTLET €16
o Pu cled Sha saradi | Dressing (1, 3. 4, 6, 7, 10)

PEAR & CELERY ROOT RISOTTO €14
- ramelis - mesan (V) (3, 7, 12)
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BEET & ROASTED FENNEL TARTARE €15
a. Citrus R V) (6. 8)
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CRISPY SKIN SALMON €28
- | nd Romar : Mustard s (1,4,7,10)

HERB STUFFED TURKEY & HAM €25
i berry (1.6,7.8, 9

10 OZ CHARGRILLED RIB EYE €38
POMEGRANATE GLAZED LAMB SHANKS €32
Mashed M . nb, R . (6, 7,8, 9,12)
PRAWNS STUFFED TORTELLINI €26
- ; 3 ar (1,2, 3,4, 6)
HOMEMADE SWEET POTATO GNOCCHI €23
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SKINNY CHIPS (8) €7
A PARMESAN FRIES (6,7)€8 A
b4 ROCKET SALAD (7) €8 2
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= SAUTEED SPINACH (6) €8
GRILLED BROCCOLI (6.7)€8
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IGLUTERM 2, CEUATACEARMS 3. EGGS 4, FISH 5, FEAMUTS 6, SOYEEAME 7, AMILEK & BMUTS 9 CELERY g W N
I MUSTARLD T 3E5AME SEEDS 12 SULPHUR DICXEDE AND SULFHITES 13, LUFIE 14, MOLLUSCS
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ALL QUE BEEF 15 OF |EISE ORIGIN AND FRODUCTS LOCALLY 3OURCED WHERE POSSIBLE \
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