THE

SUNDAY LUNCH

By

Chophouse Merguez Sausage @% Crispy Pork Belly @% @ @
Red Pepper Houmous & Harissa, Teriyaki, Cured Egg Yolk
Fermented Radishes, Coriander & Chilli Crisp

Grilled Asparagus & Crispy Kale @ Maltese Bread & Focaccia %

Ajo Bianco, Toasted Almonds

100-Layer Mushroom Lasagne ¥ Pappardelle Beef Ragu ¥
Taleggio Fondue, Vegan Jus Black Truffle & Bone Marrow
Braised Beef Cheek Boneless Quail Lamb Shoulder

Pan-Fried Lampuki o ould
e 3k &

Beefjus, carob molasses, rice wine . . Tare, Parsnip & Whipped Tahini Purée,
; . oL Zalza Pikkanti ) . g !
vinegar, finished with crispy Beurre Blanc White Miso Purée, Pomegranate Dressing,
nori crumb, smoked shallots Charred Greens Dukkah Spice Mix
Roasted Cauliflower with Beetroot, Goat Cheese
Mashed Potat Duck Fat Potat = ’ =
ashed Hotatoes ek bat totatoes Ranch Sauce @ and Walnut Salad
Burnt Vanilla Parfait Baked Alaska

Roasted Pears, Honeycomb
and Whiskey Caramel Vanilla Ice Cream, Orange Curd

Baked Dark Chocolate Tart @

€55 per adult | €25 per child

Other kids' options are available from our Kids’ Menu

Meringue, Seasonal Fruit Compote,
Honey and Thyme Ice Cream

Free-flowing wines, prosecco, mineral water and coffee
Wines: Merlot and Pinot Grigio - Riondo, Veneto | Prosecco - Ilcolle, Treviso

€20 per person
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ALLERGY NOTE
Should you have any allergies, kindly notify a member of staff to guide you with the food order.
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FISH CRUSTACEANS NUTS SOYA CELERY MOLLUSCS MILK MUSTARD SESAME VEGETARIAN

VEGAN



