Y NING
PU

RE

BLIC

AMUSE

Warm focaccia & olives (v)
&

Bolognese arancini stuffed with a mozzarella centre

STARTERS

Tuna and watermelon tartar served with a side of prawn crackers
or

Smoked provolone and paprika sausage risotto topped with aged grana shavings
or

Beetroot carpaccio topped with fried bric cheese and grapefruit segments (v) (vg optional)

INTERMEDIATE

Seasonal sorbet

MAINS

Char grilled ribeye steak basted with butter and thyme served with a classic jus
or

Pan scared scabass scrved with black rice and asparagus topped with bearnaise sauce
or

Toasted gnocchi cooked in a gorgonzola cream sauce topped with pine nuts and broccoli (v)

DESSERT

Strawberry Cheesecake

Our signature strawberry cheesecake filled with strawberry coulis
or

Baked Alaska
Chocolate sponge, mint ice cream lopped with fluffy meringue

€65 per person
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