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Root 81

Specials of the Day

Starters
Grilled Asparagus | Parmesan Royal Cake |Basil Mayo €17.50
Wild Boar Tortellcci | Truffle Cream Sauce - €17.50
Tuna Carpaccio | Soya & Honey Dressing | Soft Herbs | Sour Dough - €17.50
Beef Croquette | Gribiche Sauce - €17.00

Risotto Prawns | Prawn Bisque | Prawn Carpaccio - €17.00

Fish Of The Day

Pan Fried | Amberjack “Acciola” - €33
Crilled | Tuna Steak “Tonn” - €28
Pan Fried | Grouper “Dott” €34

Aqua Pazza | John Dory “ Pesce San Pietro” - €35

The above fish are served with parsley velouté

& mashed potatoes.

From The Grill

Veal Milanese | Parmesan Sauce -€28
Black Angus Beef Ribeye |Carrots |Jus -€35

(To Share ) Chateaubriand | Root Veg| Jus - €85

Desserts
Chocolate fondant | Vanilla Ice Cream - €10
Almond and Orange Cake - €8

Lemon Posset - €8
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