
N e w  Y e a r ’ s  M e n u  
 

S T A R T E R  
 

PUMPKIN AND GINGER SOUP 
PUMPKIN AND GINGER SOUP GARNISHED W ITH HERBAL CROÛTONS  

 

GROUPER RAVIOLI 
TOSSED IN GARLIC ,  CHERRY TOMATO ,  FRESH HERBS AND FINISHED WITH A TOUCH OF WHITE 

WINE 
 

RED PESTO CHICKEN GARGANELLI 
GARGANELLI TOSSED I N RED PESTO ,  CHICKEN STRIPS,  ASPARAGUS AND FINISHED W ITH A 

TOUCH OF CREAM  
 

BEEF CURRY MADRAS 

BRUNOISE OF BEEF,  ST EWED WITH ONIONS,  CURRY PASTE AND MANGO CHUTNEY .  SERVED 

ON A BED OF RICE  
 

M A I N  C O U R S E  

MEAGER  (GURBELL) FISH 
F ILLET OF MEAGER BACKED IN GARLIC,  ONION,  FRESH HERBS AND FINISHED WITH A TOUCH 

OF WHITE WINE  
 

PORT CHICKEN ROULADE 
CHICKEN ROLLED IN  A MIXTURE OF SPINACH,  MUSHROOM ,  RICOTTA AND PISTACHIO .   

SERVED ON A PORT WINE JUS’  

 

CRISPY DUCK BREAST 
BAKED DUCK BREAST SET ON AN ORANGE SAUCE  

 
GRILLED RIB EYE STEAK 

GRILLED R IB  EYE STEAK SERVED W ITH PORCINI SAUCE  
 

ALL MA IN C OU R SE S A RE  SERVE D WIT H PA NA C HE  OF  VE G ETA B LE S  A N D LY ONNAI S  PO TA TO E S  

 

D E S S E R T  
SELECT ION OF  SWEETS (SERV ED FR O M TH E COUN TER )  

AND  

ESPR ESS O O R CA PPU CCI NO  
 

PRI CE:  €45.00  

 
 


