THE RESTAURANT

by JOHNNIE COOKE

SUPPER MENU

STARTERS

Caesar Salad
Romaine |e’r’ruce, focaccia croutons, parmesan cheese

Capresse Heirloom Tomato Salad
Buffalo mozzarella, basil, olives

Beet Carpaccio
Thin|y sliced fillet of beef, orugu|c1 salad, shaved Parmesan, truffle aioli, toasts

Florida Shrimp Cocktail

Coss lettuce, avocado and marie rose sauce

MAINS

Classic Chargrilled Tuna Nicoise

French dressing, anchovies, soft egg

Chicken Milanese and Fries
Breaded chicken breast, house salad, Romesco sauce

The Restaurant Burger
Beef tomato, Monterey cheese, red onion house relish, French fries

Spinach and Ricotta Tortelloni
Gorgonzola cream, sundried tomatoes, Gruyere cheese

DESSERTS

Panettone Bread and Butter Pudding

Cinnamon and golden sultanas, vanilla bean sauce

Sicilian Lemon Tart
Raspberries

Tarta de Santiago
Pedro Ximinez, Muscatel raisins, vanilla ice cream

€21.00
€25.00

2 Course
3 Course

€2.50 per glass of ltalian Fizz

when you order pizza or pasta or from the set menu.

PLEASE INFORM YOUR WAITER OF ANY ALLERGENS

PIZZA & PASTA ———

Truffle Pizza €22.00

Buffalo mozzarella, black truffle, field mushrooms, Grana Padano cheese

Pizza di Prosciutto €18.00

San Marzano tomato, fior de latte mozzore”o, Grana Podono, rocke’r, basil

Lobster Pizza €24.00
Avocado, Espelette pepper

Vegetarian Pizza €16.50
Spinach, goat's cheese, sun dried tomato, red peppers

Linguine Pescatore €19.50
Seafood, scallops, prawns, mussels in a rich tomato sauce,

white wine, basil sauce

House Fries €4.50
Truffle Fries €4.75
Parmesan cheese

Sweet Potato Fries €4.75
Chipotle mayonnaise

Asparagus €4.50
Wilted Spinach €4.75
Garlic, pine nuts

House Mixed Salad €4.95
Bassil dressing

Lavender and Dark Chocolate Panna Cotta  €7.00
Panettone Bread and Butter Pudding €7.00
Cinnamon and golden sultanas, vanilla bean sauce

Sicilian Lemon Tart €7.00
Raspberries

Belgian Chocolate Marquise €7.00
Vanilla bean ice cream, cocoa nibs

Tarta de Santiago €7.00
Pedro Ximinez, Muscatel raisins, vanilla ice cream

Selection of Cheese €14.00

Fruit, nuts, honey, ships biscuits
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SPARKLING

Perrier-Jouet Grand Brut
Veuve Clicquot Brut

Veuve Clicquot Rose

Veuve Clicquot Vintage 2008

Veuve Clicquot La Grande Dame

Dom Perignon 2006

WINE AND BUBBLES

NAME, GRAPE

La Bascula, Verdejo

San Giorgio, Pinot Grigio
Fedele Bianco, Catarratto
Berticot, Sauvignon Blanc
Le Paradou, Viognier
Macon-Uchizy, Chardonnay
La Luciana, Gavi

Walnut Block, Sauv Blanc
Pazo San Mauro, Albarino
Janine Crochet, Sancerre

NAME, GRAPE

San Giorgio, Pinot Grigio
Chateau-Sainte

NAME, GRAPE

Il Buccoo, Montepulciano
Croix des Vents, Syrah
Fedele Rosso, Nero Davola
Eco, Pinot Noir

Zenato Bardolino, Corvina
Domaine Boisson, Grenache
Domiane Bousquet, Malbec
Chateau Fayau, Bordeaux

COUNTRY GLASS BOITTLE

France €19.50 €90.00

France €1750  €85.00

France €25.00 €135.00

France €27.50 €140.00

France €45.00 €230.00

France €250.00

WHITE
COUNTRY, REGION  GLASS BOTTLE
Spain, Rueda €8.00 €29.00
ltaly, Verona €8.50 €34.00
ltaly, Sicily €8.50 €32.00
France €9.00 €34.00
France, Southern Rhone €9.25 €35.00
France, Burgundy €9.50 €36.00
ltaly, Piemont €10.50 €40.00
New Zealand, Marlborough €11.00 €42.00
Spain, Rias Baxias €11.00 €42.00
France, Loire Valley €13.00 €50.00
ROSE
COUNTRY, REGION  GLASS BOTTLE
ltaly, Verona €8.75 €35.00
France, Provence €10.50 €40.00
RED

COUNTRY, REGION  GLASS BOTTLE
ltaly, Abruzzo €8.00 €30.00
France, Languedoc €8.50 €32.00
ltaly, Sicily €8.50 €32.00
Chile, Casablanca Valley €9.00 €34.00
ltaly, Veneto €9.25 €36.00
France, Rhone Valley €9.50 €37.00
Argentina, Mendoza €9.50 €37.00
France, Bordeaux €11.00 €40.00

COCKTAILS ——

Bombay Saphire no 1 €10.00

Bombay Saphire gin, fresh pomegranate juice,
basil leaves, fever tree elderflower tonic

Fashion Spritzer €10.00

Kalak vodka, peach puree, elderflower liquor,
white wine, soda water

Gin & Tea €10.00
Aperol, red berry tea infused gin,

mixed berries, cucumber, white lemonade
Pomegranate Fizz €10.00

Vodka, fresh pomegranate juice, topped with soda

€10.00

Rosemary and

Lemongrass Collins

Lemon grass infused gin, rosemary, sugar syrup,
fresh lemon juice, soda water

Solero €10.00

Vanilla vodka, Cointreau, passion fruit puree,
fresh orange juice

€10.00

Rum and Chocolate

Old Fashioned

Dark rum, sugar syrup, Aztec chocolate bitters

Irish Summer Martini €10.00

Gin, lime juice, elderflower, freshly muddled apple juice

Pisco Twist €10.00
Pisco, ’rcb|espoon of honey, mint bitters,

grape juice, lemon juice, egg whites

Raspberry Mojito €10.00

Rum, fresh mint, raspberries, simple syrup, soda water

— BEER ———

Pint €5.50
Glass €3.50

BOTTLED BEER SELECTION  €6.00

Heineken light
Morretti

Tiger

Paulaner

Orchard Thieves

Heineken on Draught

PLEASE INFORM YOUR WAITER OF ANY ALLERGENS



