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—  RAIW CORNER  —

Gillardeau Oysters
Shallot Vinaigrette

€5
Scottish Cured Salmon
Pickled Shallots, Tossed Salad, Beetroot dust, Local Goat Cheese Mousse

<5
Peeled White Local Shrimps

Stracciatella Cheese, Black Truffle Shavings, Truffle crostini
<18

Fresh Scottish Thin Sliced Scallops
Champagne Dressing, Fresh Chili and Lime

<20
Our Chef’s Signature Dish

Consists of a Selection Of 5 raw dishes to share
€95

Beef Tartar
Infused Salt, Dehydrated Grated Egg Yolk

<18

— SALAD CORNER  —

Burrata Cheese Salad
Marinated Roasted Plum Tomatoes, Basil Pesto, Toasted Pine Nuts

<4

Prawn and Avocado
Pickled Ginger, Coriander, Chilli, Tossed Salad, Lime and Lemon GCrass Dressing

<16

—  WARM CORNER  —

Soup of the Day
€2

Fritto Misto
Calamari, Shell on Local Small Prawns, Homemade Tartar Sauce

<18

Char Grilled Octopus Tentacles
Set on Warm Chili Hummus

<16

Pulled Pork Cheek Crostini

Pecorino Romano, Truffle

<5

Prawn and Mussel Cassolette
Celery, Cherry Tomatoes

<16
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— PASTA / RISOTTIO —

Spaghetti Half Lobster
Lobster Bisque

€25

Tortelloni Stuffed with Mussels and Borlotti Beans
Prawn Bisque

<16

Ravioli Stuffed with Mortadella, Ricotta, Stracciatella Cheese
Tomato and Basil Sauce, Pistachio Dust

€16
Spaghetti Vongole Bottarga
€16

Paccheri Scallops
Peppered Guanciale, Chopped Preserved Lemon

<20

Pappardelle Rabbit
Green Peas, Pecorino Romano and Thyme

€18

Aged Carnaroli Risotto
Pumpkin, Toasted Walnuts, Sweet Gorgonzola, Crushed Amaretti Biscuits

<20

Aged Carnaroli Risotto
Mussels, Peeled Shrimps, Parmigiano, Lemon Almond Pesto, Toasted Almonds

€25

—  Mfill COURSE  —

Scottish Scallops
Pumpkin Puree, Pumpkin Seeds, Pomegranate

<98

Peppered Salmon
Grilled Asparagus

€98

Pan Seared Seabass
Preserved Lemon Butter

€28
Fish Of The Day
PRICE O REQUEST

Argentinian Rib eye
Truffle Mash, Port Wine Jus

<50

Irish Fillet of Beef
Mushroom Duxelle, Port Wine Jus

€30

Dutch Veal Tomahawk
Broad Bean Salad, Veal Jus

€30

Iberico Lamb Medallion
Green Peas, Spring Onion, Grain Mustard Jus




