
Opening course 

Creamed Salt Cod 

€12 

Gillardeau Oyster/Bourguignonne Style 

€ 7/8 

Breaded Sardines  

€ 14 

 

Starters 

Baby Octopus, Potato and Nduja 

€ 18 

Bbq Baby Cuttlefish, Artichokes, Candied Kumquat 

€ 20 

Beef Tartare, Prawn, Chiken Jus, Salicornia 

€ 20 

Mixed Raw Fish 

€ 40 

 

First Courses 

Linguina with Anchovies, Smoked Butter, Seaweed and Honey Bread 

€ 20 

Lobster Spaghetti 

€ 35 

Guinea Fowl Ravioli, Goat Cheese, Rhubarb 

€ 22 

Sarde in Saor Tortelli, Cardamom Double Cream 

€ 22 

 

 

 

Main Courses 

Bbq Catch of the Day , Green Pepper Sauce, Fat Hen and Lemon 

€ 30 

Swordfish Schnitzel, Puntarelle, XO Sauce 

€ 27 

Roe Deer Loin, Beetroot and Sour Cherrys 

€ 30 

 

 Desserts 

Mounted Caramel, Cherries and Buckwheat 

€ 10 

Yogurt, White Chocolate, Pollen 

€ 10 

Tiramisù 

€ 8 

 

 

 

Tasting Menù with 5 Courses from the Kitchen & Dessert 

(Intended for the whole table) 

€ 90 

Wine Pairing 5 Glasses  

€ 50 
 

Cover Charge € 4,50  

Water € 3,50 

Coffee € 2,50 

Second Bread € 2,50 

 

 

*We kindly ask the guests to inform the staff of any allergies oe intollerances. 

We will be happy to guide you in choosingthe most suitable dishes 



 

 

 


