
Brunch 
10:30 – 12:30 

(SATURDAY & SUNDAY) 

WAFFLE WITH CANDIED BACON - CHICKEN CUTLET - 
POACHED EGG, BOURBON HOLLANDAISE — €11.50

SHAKSHUKA WITH HARISSA OIL AND SIMMERED 
EGGS — €9.95

CROQUE MONSIEUR – CRISPS — €7.95

PUMPKIN – ONION – RICOTTA QUICHE — €8.95

SELECTION OF BUTTER CROISSANTS, DANISH 
PASTRIES, PAIN AU CHOCOLAT — €3.50 EACH 

EXTRA HONEY — €0.50 EACH

CONTINENTAL PLATTER   
(TO SHARE FOR 2 PAX) — €25.00 FOR 2 PERSONS

Scones, assorted Danish pastries, assorted cheeses 
and cold cuts, fresh fruit, granola with yoghurt, 
bread basket, butter and jam, fresh orange juice, 

tea and coffee

the
lobby

bar
BRUNCH 
& LUNCH

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 
12:30 – 16:30

SOUP OF THE DAY — €8.95

FRIED CALAMARI – TARTAR SAUCE – LEMON 
WEDGES — €13.50  

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

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

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

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

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

BURRATA – CHERRY TOMATOES – BASIL & PINENUT 
DRESSING – AGED BALSAMIC – PEARS — €13.50

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

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

Togarashi mayo - Yoghurt dressing  
(Please choose 1 sauce)

Mains
12:30 – 16:30

CLUB SANDWICH – CHICKEN – EGGS – BACON – 
LETTUCE – TOMATOES –  

WHOLEGRAIN MUSTARD MAYO - FRIES — €14.00

CHICKEN CURRY – STEAMED BASMATI – TOASTED 
ALMONDS – COCONUT MILK — €19.50

CUBAN SANDWICH – PULLED PORK – SMOKED HAM 
– GRUYERE – ENGLISH MUSTARD –  

GHERKINS – FRIES — €14.00

LOCAL BONELESS CHICKEN - PORCINI SIMMERED 
POTATOES – WILD MUSHROOMS – BLACK TRUFFLE 

— €29.50

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

REMOULADE - FRIES — €16.50  

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

LEMON – FRIES — €22.00

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

TRUFFLE MASH — €32.00

Dessert
PLEASE CHOOSE FROM THE DAILY COUNTER — €7.00



FOOD MATRIX

Vegaterian

Vegan

Gluten

Milk

Eggs

Peanuts

Nuts

Mustard

Soya

Shellfish

Crustaceans

Fish

Celery

Sulphite

Lupin

Sesame

Waffle, Bacon & Chicken Cutlet x x x

Shakshuka x x

Croque Monsieur x x x

Pumpkin Quiche x x x x

Selection of Croissants x x x

Continental Platter x x x x

Soup of the Day x x

Fried Calamari x x x x

Risotto Prawns & Mussels x x x x

Risotto Wild Mushroom Ragout x x

Potato Croquette x x x

Rabbit Liver x x x x

Chicken Salad x x x

Burrata Salad x x x

Quinoa Salad x x

Club Sandwich x x x

Chicken Curry x

Cuban Sandwich x x x x

Local Boneless Chicken with Porcini x

Smashed Burger x x x x

Fish n Chips x x x x x

Beef Sirloin x x x


