T0 START
Wet

Check out for our special soup of the day 6.a0

Golden battered calamari rings  10.90

Lightly dusted fried calamari. served with our home-made tartar dipping sauce

Mozzarella bake 10.50

Wrapped with sundried tomato paste, Basil and Parma ham, lightly baked served on a bed of mixed leaves.
Mushroom madness (v) 9.0

Portobello filled with local ricotta, chestnut mushroom and asparagus au gratin, finished with a drizzle of local
honey, truffle oil and crushed almonds.

Beef carpaccio 15.50

Thinly sliced New Zealand fillet of beef served with gherkins, rucola, cherry tomatoes and a drizzle of honey
mustard.

FROM THE GARDEN
Avocado & bufala (v) 11.50

Bufala di campagna, avocado, balsamic grapes, basil with mixed leaves served with homemade grissini.
Grilled chicken 11

Grilled stripes of chicken breast, hardboiled eqg, sundried tomatoes, bacon dust and parmesan shavings on a
bed of crispy lettuces.

Smoked salmon & apples 12.50
Slices of hot smoked salman, local apple, brie. Finished with yoghurt and chive dressing.
Prawns & asparagus 18.50

Marinated local prawns served with a mix of asparagus, mange tout, leeks, cherry tomatoes, Carrats, pickled
ginger, chili, lemon, coriander and vermicelli noodles.



Naar's style quinoa 12.50

Tossed with tomatoes, cucumber, spring onions, beets, feta, nuts, baby spinach and fresh herbs our dishes
may contain nuts.

FLOUR, WATER & RISOTTO

Fettucine mussels 11.50
Fresh mussels tossed with chili, ginger, garlic, cherry tomatoes, coconut milk and fresh herbs.
Mama's beef lasagna 12

Mix of beef and pork ragu, in a rich tomato sauce, layered with fresh pasta, topped with a lush bechamel
sauce and parmesan cheese.

Ravioli of the day

Check out our specials for today's filling.
Market price

Spaghetti carbonara 10.30

Pancetta, eqq yolk, parmesan.
Pappardelle lobster 18.50

Sous vide half lobster served in a rich lobster bisque sauce with snow peas and cherry tomatoes finished with
rucola and lemon zest.

Pear| barley risotto (v) i

Roasted pumpkin and sage finished with parmesan, almonds and truffle oil

THE HEN, BULL & THE PORK
Tagliata of beef tray (for 2)
Check out for our special meats at

Market price



Rack of ribs 19

Pork ribs marinated in a blend of spices and gently braised finished in a BBO sauce, served with salad and
home made wedges.

Beef ribeye 23

Grilled and brushed with herb butter, served with our garlic mash.

Half roasted chicken 16.50

Cooked sous vide and finished in the oven, served on lemon & rosemary scented couscous.
Meat board for 2 or more

Selection of different meats cuts and sausages served with vegetables and potatoes. Ask our staff for today's

board

Market price

BURGERS & STUFF
In house famous burger 13

Angus beef patty served with crunchy lettuce, tomato, caramelized onion and smoked apple wood served with
mix of greens & fries.

Naar's special burger 14.20

Angus beef patty topped with crunchy lettuce, tomato, egg, bacon, caramelized onion and smoked applewood.
served with, coleslaw, mixed of greens & fries.

Chicken & brie burger 14

Chicken breast coated in a Panco mix, topped with melted brie & curry mayo served with mixed of green &
fries.

The best vegan burger (V) 12

Chickpea, carrot, red kidney bean and mixed spices. Served with mixed of greens and fries.



FROM THE SEA
Fish board to share

Selection of local fish and shellfish served for two.

Market price

Salmon fillet 16.50

Pan roasted salmon on a bed of sautéed greens.

Seabass fillets 18.50

Oven baked seabass served with fennel puree on a bed of mixed vegetables.
Octopus stew 22.50

Slow cooked with chorizo, potato, olives and spicy tomato sauce.

Catch of the Day

Check out our display for our daily catch.

Market price

Kids play time

Breaded Chicken tenderloin served with fries €7
Fish Sticks served with fries €7

Home made Beef Lasagne €8

Gnocchi tossed in tomato & cream sauce €6

Larganelli with mushrooms, ham & cheese €7



Bar food

Baked camembert €9

home-made jam, croustini

Ricotta and walnut fritters €9

Honey orange dressing

Arancini £9

Check out the flavor of the day

Chicken skewers €l

Peanut dipping sauce

Rib Bits €10

BBq glazed ribs

Chicken wings €14

Crispy and spicy



Home-made wedges €4.00

Sour cream and sweet chilli

Beef stripes £12

Honey'n'soy



