Sunday Lunch Menu

Starters
A selection of antipasto and fresh salads accompanied by herb infused oils

Seafood and shellfish

Terrines, pates and roulades
—

Soup

Cream of French cheese and broccoli bisque served with garlic & chive croutons
——.

Pasta Station
Cheese tortellini tossed with smoked ham in a mushroom velouté garnished with sautéed peppers

Farfalle in a mussel and vongole saffron liquor with fresh mint & cherry tomato confit
B

Oriental Delights

Char siu pork spare ribs ¢ Special fried rice ® shrimp wontons ® vegetable spring rolls

served with soy sauce and sweet chilli sauce
B

From the Catvery

Roast loin of beef with a mustard & port wine reduction
Koottt

Main Coutrse
Pan seared medallions of pork served with artichoke, tomato and black olive
soffritto drizzled with truffle oil

Baked chicken thighs with lemongrass and coconut cream drizzled with coriander pesto
Grilled swordfish set on a bed of caponata glazed with garlic & herb infused oil

Medley of balsamic glazed vegetables * thyme scented roast potatoes ® croquette potatoes
—

Dessert
A selection of mouth watering pies, flans and cream cakes, fruit salad and ice-cream

A selection of local and continental cheeses accompanied by water biscuits and cream crackers
—

Price: €23 per person

includes free flowing water, wine, beer, soft drinks, juices and coffee

Please note that some dishes on this menu may contain dairy, nuts or gluten. Please ask your waiter/waitress for more details.




