A sauté of pigeons breast and Duck liver

settles upon caramelised pain d’espices, upon a peach set. Rocket dressed
ina raspberry sweet and sour acidic completes the plate

A tempura of Monkfish,

scallops and tiger prawns
come to fold with a rice noodle, lemon and red pepper salad.

Sweet chillj Syrup and a thaj dipping sauce of white wine vinegar
had been replicated to dress the dish

Caramelised Goats cheese and

cava infused strawberries
combine with rocket in 3 balsamic dressing
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Pan sautéed Fillet steak
placed upon white truffle potato cake, balsamic roast roots,
soused tomatoes and asparagus spears garnish

Slow braised shoulder of Lamb
rolled with garlic confit ands

pinach, placed upon puy lentils with
morcilla, finished wij

th a smokey red wine sauce

Fillets of sea-bass

utter finds roast Mediterranean vegetable stack.
Sweet potato puree is applied

pan fried in pinenut b

Baked Brie in filo
sandwiches sliced truffles and

rose petal preserve.
Served above sauté potatoes wit

h a white truffle cream
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Glazed Lemon tart with sweet tuilles and

coulis
Banana and white ch

ocolate baked cheesecake
with honey parfait in cinder t

offee crumb and salted caramel| sauce

European Cheese platter

with fruit cake crackers, homemade chutney, fruit and savouries

Adults 90€ Children 50€




