
VEAL CUTLET 
 TEXTURES OF ASPARAGUS | PISTACHIO CRUMBLE | APPLE & ROSEMARY JUS 

LINE-CAUGHT WHITE FISH
SQUID INK MAYO | WAKAME SEAWEED | PICKLED KOMBU |YUZU & MINT VELOUTÉ

MIXED SEAFOOD
 KING PRAWNS |CUTTLEFISH |MUSSELS |CLAMS & FAZOLARI  

ARGENTINE STRIPLOIN 
PECORINO THYME POLENTA | KING OYSTER MUSHROOM & MUSTARD JUS 

STUFFED QUAIL 
CHICKEN MOUSSE |HAZELNUT | APRICOT | FIG JAM & CELERY ROOT PURÉE

OCTOPUS TERRINE | POTATO | LEMON GEL & PETIT SALAD 
 

PACCHERI DUCK RAGU |CHIANTI |PARMESAN CREAM

RISOTTO COZZE |  BROCCOLI & SALSA VERDE

HOME-MADE RICOTTA & PARMESAN PAPPARDELLE WITH TARTUFO CREAM 
 

POTATO & SPINACH SOUP | CRISPY PANCETTA & POACHED EGG 

To Conclude
WIDE SELECTION OF DAILY PREPARED DESSERTS TO CHOOSE FROM

A SINGLE BITE-SIZE HORS D'OEUVRE
Amuse Bouche

To Commence
CHOOSE ONE FROM

To Proceed  
CHOOSE ONE FROM

Mother’s Day Lunch 

€65
12th May 2024


