
 
 

 
Specials of the Day 

 
Starters 

 

Pappardelle| Octopus | Tomato fondue | Soft herbs   -€17 

 

Tuna Tartar| Lemon and Honey Dressing |Sourdough -€17 

 

Grilled Asparagus |Parmesan Royale Cake| Crispy Tapioca |Basil Mayonnaise- €16.50 

 
 

Fish Of The Day 
 

Pan Fried| Brown Meager “Gurbell” - €33 

Grilled | Tuna Steak - €28 

The above fish are served with  Creamy Lemon White Wine Sauce 

& mashed potatoes. 

 

From The Grill 

Chateaubriand (To share) | Roast Vegetables| Jus - €80 

USDA Beef Tagliata |Rucola |Cherry Tomato |Parmesan Chesse - €35 

 

Dessert 

Lemon Posset - €8 

Hazelnut Chocolate Brownie| Vanilla Ice Cream -€8 
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