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Warm selection of focaccia, with a sundried tomato dip (v)
STARTFR

Risotto carbonara topped with cured egg yolk and pecorino shavings
or

luna carpaccio topped with a citric dressing. grapefruit segments and petit salad
or

Fried local goat cheese served with a fig chutney and petit salad (v)
INTERWMEDIATE
Home-made sorbet

MAIN

Argentinian beef fillst cooked in a brandy peppercorn cream sauce topped w. crispy onion rings
or

Fresh Scottish scallops finished with a prawn cream sauce topped W. breadcrumbs

and Parmesan
Or

Grilled artichokes resting on grilled corn bread served with
grilled asparagus and burrata (v)

DESSERI

Pinsapple carpaccio served with coconut ice cream
or

White chocolate and raspberry brownie topped with panna ice cream

€70 per person




