
STARTER 

Soup of the Day 
Please ask our servers for today’s freshly prepared soup

or

Goat Cheese & Roasted Tomato Tart 
Chives, microgreens, and preserved lemon

or

Garganelli Pesto
Basil, pesto, Parmigiano Reggiano, and extra virgin olive oil

Main Course 

Seared Fillet of Sea Bream 
Bok choi and mussel velouté

or

Local Pork Belly  
Date and apple compote, mashed potato, and pork jus

or

Calzone
Tomato sauce, Mozzarella Fior di Latte, roasted onions,

ricotta cheese, rucola, and Parmigiano Reggiano 

Main Courses are served with roast potatoes and side salad

DESSERT
Warm Chocolate Cake with Vanilla Pod Ice Cream 

or

Scoop of Homemade Ice Cream

Whilst every effort is taken to ensure that these items are gluten free, the environment in which these items are prepared is not free from 
gluten, nuts, seeds, or lactose, therefore all dishes may contain traces of these and other allergens.  We treat food allergies and 
intolerances seriously.  Every effort is made to instruct our team regarding the potential of food allergies. Please feel free to seek advice 
from our server/s as regards to which food cannot be consumed, if you have allergies or intolerances.

Some fish scales, small fish bones and fragments of shells may be found in our products, whilst we take every care and effort to remove 
these, we cannot guarantee that your product will be fully free of these, please take care during consumption.

All prices are inclusive of VAT.  All items are subject to availability.

Denotes vegetarian dishes

ALL INCLUSIVE

DEAL
Includes unlimited wine, beer, soft drinks, 
mineral water and hot beverages

WITH 
UNLIMITED 
DRINKS

 € 29.00
per person

T&C Apply


