Cold Section

Salad Bar

Selection of fresh salads, dressings
&accompaniments

Tartines

Avariety of different topped crostini
mainly consisting of fish, meat &
vegetarian toppings

Hot Section

Soup kettle
Cream of potato & leek

Smoked ham hock & pearl barley
minestrone

Pasta live cooking station
Roasted butternut squash risotto,

Oyster mushroom & toasted pumpkin
seeds (v)

Garganelle veal ragu, fresh local rikotta

Baked pasta

Prawn & portobello mushroom stuffed
conchiglioni

Bakery corner

Rabbit & pancetta mini pot pies
Mini beef & guinness pies

Fish cottage pie

Mushroom lattice

Pastry

A collection of sweet delicacies
proudly prepared & presented by our
pastry Chefs

Selection mainly consists of cakes,
mousses, gateaux, tarts & much more

Chocolate fountain

Composed salads

A wide variety of freshly prepared
composed salads varying from land &
farm

Fish & shellfish bar

A selection of in-house cured &
smoked fish. Marinated shellfish, fish
based salads paired with traditional
accompaniments, sauces & garnishes

Casserole pots

Roasted new potatoes
Creamed curry potatoes & kale
Panache of seasonal vegetables
Brassicas gratin

Aubergine & chickpeas moroccan
vegan tagine

Vegetarian moussaka

Live fish & shellfish
cooking station

Pan seared grey meagre fillets, saffron
Veloute

Saute octopus fingers, confit garlic,
chili, white wine, soft herbs

Shaving dish

Stuffed calamari, fresh breadcrumbs,
Parmesan, herbs, tomato fondue

Kids’ Section

Mini beef burgers, chicken nuggets

fish fingers, fries, pasta tomato sauce

Selection of kid's favorite treats
from lollipops, marshmallows,
mini doughnuts & more

Adults: €38

Children (0-6 yrs): free « (7-12 yrs): €19
A soft drink & water

Free parking

Antipasti & charcuterie
grazing table

International & local charcuterie,
home-made terrines & patés, dips,
mezzes, pickled, vegetables, chutneys

Butcher’s block

Avariety of skillfully prepared meat
joints carved a la minute by our chefs

Slow roasted rib of beef bone-in,
home-made beef sausages, thyme
jus & yorkshire puddings

Lamb shoulder roulade, feta cheese,
black olive & ras el hanout stuffing,
roasted tomato jus

Whole stuffed pork, fennel, chili,
onions & garlic stuffing

Chicken pillow, rice, almond & raisin
stuffing

Cheese display

A selection of local & international
cheeses served with home-made
chutneys, fresh & dried fruits, savory
muffins & more

Food allergies and Intolerances:

Should you have any questions regarding
the content or preparations of any of our
food, please do ask one of our team. Since
we only use the freshest produce, some
menu items may vary or not be available.



