
 

 

Specials Of The Day  

 

 Beef Tartar | Tomato Confit | Stracciatella | Pinenuts-  €16  

Homemade Fried Fish Cakes | Tartar Sauce | Wakame Salad - €16.50 

Wild Boar Tortellacci |  Truffle Cream Sauce | Basil - €17 

Pan Fried Rabbit Liver | Sour Dough Bread | Figs | 

Chevre Cheese - €16.50 

 

 

Fish Of The Day 

Tuna “Tonn” - €27  

Meagre “Gurbell” -  €34  

                  Grouper “Dott” - €35 

The above fish are served with a lemongrass Velouté & Mashed Potatoes  

 

 

From The Grill  
Tagliata of Beef | Rucola | Cherry Tomatoes | Parmesan Shavings - €35  

 

Pressed Pork Belly | Lentil Fricassee | Honey Musturd Jus - €28 

 

                          Ribeye | Red Wine Jus | Mushroom in Garlic - €37  

 

Dessert 
Root 81 Classic Carrot Cake - €9 

 

Crème brûlée | Strawberry Sorbei – €9.50 
  

 

  

https://en.wikipedia.org/wiki/Cr%C3%A8me_br%C3%BBl%C3%A9e
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