
the
lobby
bar

DINNER

OPENING HOURS

BAR OPENS FROM 0930 - 2300HRS 
BRUNCH 1030 - 1230  — LUNCH 1230-1630  — DINNER 1730 - 2230 

ALL OUR FOOD IS PREPARED IN A KITCHEN WHERE NUTS, GLUTEN AND OTHER KNOWN 
ALLERGENS MAY BE PRESENT. OUR DISH DESCRIPTIONS DO NOT INCLUDE ALL OF THE 

INGREDIENTS USED TO MAKE THE DISH. IF YOU HAVE A FOOD ALLERGY, PLEASE SPEAK TO A 
MEMBER OF OUR TEAM BEFORE ORDERING. 

SCAN HERE TO WRITE A REVIEW...

Starters
SOUP OF THE DAY — €8.95

NITSUME GLAZED TUNA CARPACCIO - YUZU GEL - 
CAVIAR - BASIL — €12.50

POTATO CROQUETTE - MALTESE SAUSAGE RAGOUT – 
LOCAL WILD CRESS — €10.50

FRIED CALAMARI – TARTAR SAUCE – LEMON 
WEDGES — €13.50

RABBIT LIVER PATE – STRAWBERRY JAM – TOASTED 
BRIOCHE — €10.50

SCALLOPS - LARDO DI COLONNATA - PARSLEY 
PUREE – SAMPHIRE — €15.50  

HEIRLOOM TOMATO SALAD - HONEY CHEVRE - BABY 
GEM LETTUCE - PEARS - PINE NUTS — €11.00

CHICKEN SALAD – HONEY & MUSTARD DRESSING – 
GRANA SHAVINGS – APPLES – WALNUTS — €13.50

TEXTURES OF BEETROOT - GOAT’S CHEESE TERRINE 
- BEETROOT GEL - BEETROOT CAVIAR - BEETROOT 

CRISP — €10.50

QUINOA BOWL – PICKLED SHIMEJI MUSHROOMS -  
EDAMAME BEANS - MARINATED CABBAGE -  

PICKLED CARROTS - RADISH — €9.00
ADD CHICKEN OR TOFU FOR €3.50

Togarashi mayo - Yoghurt dressing  
(Please choose 1 sauce)

PACCHERI - SLOW COOKED BEEF CHEEKS – 
TRUFFLE - PARMESAN CREAM – CRUSHED ROASTED 

HAZELNUTS — €14.95

PAPPARDELLE – FENNEL AND GARLIC CONFIT 
CREAM – GRUYERE – CURED EGG YOLK SHAVINGS 

— €13.95

PRAWN MAC AND CHEESE - BREADED AND FRIED - 
GRANA SHAVINGS - TOMATO GEL — €14.50

SEAFOOD RISOTTO – PRAWN BISQUE – MUSSELS – 
PRESERVED LEMON – MINT — €13.50

MUSHROOM RISOTTO – MIXED WILD MUSHROOMS 
RAGOUT – GRANA — €13.00

Mains
LOCAL BONELESS CHICKEN - SIMMERED POTATOES 
– WILD MUSHROOMS – BLACK TRUFFLE — €29.50

LOCAL PORK TOMAHAWK – ROASTED ROOT 
VEGETABLES – CHIMICHURRI – HASSELBACK 

POTATOES — €24.50   

“FISH AND CHIPS” SEABREAM – LOCAL BEER 
BATTER – PICKLED ONIONS – TARTAR SAUCE – 

LEMON – FRIES — €22.00

DUO OF DUCK – DUCK LEG CONFIT – PAN ROASTED 
DUCK BREAST - TARRAGON WAFFLE - DAUPHINOISE 

POTATOES – MAPLE AND DUCK JUS — €29.50

MISO GLAZED AUBERGINE - CARAMELIZED PUMPKIN 
- CURRIED CHICKPEAS - PAN FRIED POTATOES — 

€19.50

RABBIT BALLOTINE STUFFED WITH LEEK AND 
DATES - PISTACHIO CRUSTED RABBIT LEG - RABBIT 

JUS - FONDANT POTATOES — €26.50

GRAIN FED BEEF SIRLOIN - SAUTÉED OYSTER 
MUSHROOMS - MUSHROOM PUREE - KUMQUAT JUS - 

TRUFFLE MASH — €32.00

SLOW COOKED BBQ PORK RIBS - COLESLAW - FRIES 
— €23.50

HOMEMADE SMASHED BEEF BURGER – BACON – 
SMOKED CHEDDAR – ICEBERG LETTUCE – TOMATOES 
– GHERKINS – CARAMELISED ONIONS – 1000 ISLAND 

REMOULADE - FRIES — €16.50

FRESH FISH OF THE DAY – DAILY SPECIAL  
— MARKET PRICE

Pizza
MARGHERITA — €9.95

FUNGHI — €10.25

PEPPERONI — €12.25

CAPRICCIOSA — €10.95

MORTADELLA, BURRATA & PISTACHIOS — €15.50  

Dessert
PLEASE CHOOSE FROM THE DAILY COUNTER — €7.00



FOOD MATRIX

Vegate-
rian

Vegan

Gluten

Milk

Eggs

Peanuts

Nuts

Mustard

Soya

Shellfish

Crusta-
ceans

Fish

Celery

Sulphite

Lupin

Sesame

Soup of The day x x

Nitsume Glazed Tuna x x x

Potato Croquette x x x

Fried Calamari x x x x

Rabbit Liver x x x

Scallops x x x x

Heirloom Tomato Salad x x x

Chicken Salad x x x

Beetroot & Goats Cheese Terrine x x

Quinoa Salad x x

Paccheri slow cooked Beef x x x x

Pappardelle Fennel x x x x x

Mac n Cheese x x x x x x

Risotto Prawns & Mussels x x x x

Risotto Wild Mushroom Ragout x x

Local Boneless Chicken with Porcini x

Local Pork Tomahawk

Fish n Chips x x x x x

Duo of Duck x x x x x

Miso Glazed Aubergine x

Rabbit Ballotine x x x

Beef Sirloin x x x

Slow Cooked BBQ Ribs x x x

Smashed Burger x x x x

Pizza Margherita x x x

Pizza Funghi x x x

Pizza Pepperoni x x

Pizza Capricciosa x x x

Pizza Mortadella, Burrata & Pistachio x x x


