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Cocktail

Bread, butter wuth sea salt crystals, cheese & sun dried
tomato cream, olive oil, green olive tapenade.

Green Asparagus cream with homemade grissinis.
Prawn Cocktail
with celery, apple, grapefruit, crispy lettuce and
cocktail sauce.
Sorrentinos, home made fresh pasta filled with

Langoustine. langoustine reduction, creme fraiche,

brandy
Argentinian Meat Slices with roasted potatoes 1n
olive o1l & rosemary, chestnuts and green salad.

Puddings (Choose)
Dark Chocolate mousse & hazelnut ganache, Sao Tomé Va-
nilla Cream, salted caramel, and hazelnut crunch.
Confit Quinces and sheep’s cheese.




