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STARTER

CREAM OF MUSHROOM SOUP WITH CRISTAL BREAD & TRUFFLE OIL (1,8)

WARM SALAD OF CHICKEN LIVER & PANCETTA WITH GARLIC CONFIT
CROSTINI'S & RASPBERRY DRESSING (1,14)

FETA, SPINACH & BLACK OLIVE FILO PARCEL WITH PLUM TOMATO SAUCE (1,8,14)
SALMON PARFAIT WITH BLACK & WHITE REGANAS, & A LEMON SHALLOT COMPOTE (1,6,8)

TUNA TARTAR WITH MANGO, AVOCADO & SALMON ROE WITH A sOY,
GINGER, SESAME & CORIANDER ESSENCE (2,6,11) SUPPLEMENT €3

IBERIAN HAM & MANCHEGO RESERVE WITH CRISTAL BREAD,
TUMACA & ALIOLI (1,8) SUPPLEMENT €5

MAIN COURSE

ESCALOPE OF TURKEY BREAST WITH SAGE & ONION SEASONING, SAUSAGE IN
BACON WITH ROASTED POTATOES,VEGETABLES & TURKEY JUS (1,14)

SLOW ROASTED PIG CHEEKS IN A CHENIN BLANC, TOMATO ONION & TARRAGON
SAUCE WITH ROASTED VEGETABLES & POTATOES (14)

TORTELLONI OF SPINACH & RICOTTA CHEESE IN A ROASTED RED PEPPER SAUCE.\ N
WITH ROCKET & PARMIGIANO REGGIANO (1,5,8) |
ROASTED VEGETABLES & POTATOES (6,14)

LOBSTER RAVIOLI IN A CRAYFISH BISQUE SAUCE WITH BURRATA &
FRIED BASIL LEAVES ( 1,4,5) + SUPPLEMENT €7

HALF RACK OF LAMB WITH BRIOCHE HERB CRUST, CAFFREYS
& MINT JUS WITH ROASTED VEGETABLES & POTATOES (1,14) + SUPPLEMENT €9

DESSERTS

TRADITIONAL BRITISH CHRISTMAS PUDDING WITH BRANDY & VANILLA ANGLAISE ('I,S,Bi‘

o
-

MINCEMEAT EMPANADAS WITH BRUGAL & MOSCATEL MASCARPONE (1,8)

BRIOCHE TORRIJA WITH MANGO SORBET & STRAWBERRY MACEDOINE (1,5)

TRIO OF CHEESES WITH BLACK AND WHITE REGANAS,
GRAPES, ROASTED ALMONDS & HOUSE CHUTNEY (1,8,14) SUPPLEMENT €2.50

CHOCOLATE & PECAN BROWNIE WITH VANILLA ICE CREAM
& CHOCOLATE GRISSINI (1,3,5,6) + SUPPLEMENT €2
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