
	
QUICK LUNCH MENU – Monday to Saturday 
 
TO START 
Soup of the Day 
please ask your server for todays freshly prepared soup 
 
Penne al Pesto di Rucola 
tossed pasta with rocket pesto 
 
Parma Ham & Parmesan Salad 
thinly sliced parma ham with parmesan shavings 
 
Spaghetti di Mare - (supplement €6) 
tossed pasta with garlic, chilli, fresh tomatoes & fresh local seafood 
 
Brioche ai Funghi - (supplement €5) 
Homemade brioche topped with sautéed wild mushrooms & goats chesese 
 
MAIN COURSE 
Pork Belly 
served with roast potatoes 
 
Boneless Chicken Thighs 
with a mushroom & tomato sauce 
 
Chef’s Fresh Fish & Chips 
served with minted mushy peas, potato fries & tartar sauce 
 
Spinach with Drunken Pears 
with gorgonzola cheese and smoked to order with oakwood 
 
Grilled Argentinian Rib Eye – 300g - (supplement €8.50) 
served with pepper sauce & roast potatoes 
 
Classic Italian Ossobuco - (supplement €7.50) 
slow braised veal shin, served on a bed of fresh saffron risotto 
 
DESSERT  
Homemade Dessert of the Day 
	
	

2	x	Courses	-	€25.00pp	/	3	x	Courses	-	€30.00pp	
gluten free & wholemeal pasta available on request	


