T NING
PUB

RE

LIC

AMUSE

Warm focaccia and marinated olives (v)

STARTER

Marinated beetroot salad, peppered goat cheese and orange segment (v) (vg optional)
or

Short pasta tossed with seared fillet of beef, wild mushrooms and a truffle sauce
or

Seabass carpaccio served with a citric dressing, avocado puree and grapefruit segments

MAIN

Chicken cordon bleu served with broccoli bimi and a chicken jus
or

Grilled tuna served with a mojo Verde, petit salad and fresh lime
or

Cacio pepe risotto topped with aged pecorino shavings (v)

DESSERT

Lemon cream pic

Biscuit crumble, lemon meringue cured and whipped vanilla cream
or

Walffle lce Cream Sundac
Waffle cup dipped in milk chocolate filled with strawberry vanilla ripple ice cream

€55 per person




