STARTERS

Burrata
Burrata cheese with roasted peppers & olives
Arancini
Served with spicy tomato sauce
Lobster Bisque
Home-made lobster bisque

Mango & Crab
Fresh mango & white crab

MAIN DISHES
Costollete Di Agnello al Porto

Rack of Lamb served with port wine reduction

Linguine Lobster
served with half Lobster

Wild Sea bass fillet

Fillet of sea bass served with sea scallop & prawn

Paccheri alla Norma

Aubergine, cherry tomato sauce -shaved salted ricotta

DESSERTS

Tiramisu Al Cuore Di Fragola
Passionfruit Cheesecake
Chocolate Pudding

3 COURSE MENU £60.00 PER PERSON-ADD GLASS OF ROSE PROSECCO FOR €5.00
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