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*#*KIR ROYALE ** *

w
) Freshly Baked Home Bread & Cold Pressed Olive Oil
Premium Still/Sparkling Water

Starter From
FRESH BURRATA
Basil Pesto Infusion, Tomato Carpaccio & Seaweed Caviar

JUMBO PRAWNS
Garlic, Chilli, Arbequina Oil

VENISON CARPACCIO
Wild Rocket, Parmesan Shavings, Sweet Mustard Dressing

JAMON IBERICO DE BELLOTA
Hand Carved To Order

Main Course From
ROASTED BELL PEPPERS
Stuffed w/ Risotto, Pine Kernels & Buffalo Mozzarella

OVEN ROASTED COD LOIN
On Leaf Spinach w/ Spring Onion Creamy Mash; Piquillo Coulis

PRESA IBERICA
Carrot & Parsnip Puree; Café De Paris Sauce

ABERDEEN ANGUS FILLET STEAK
Hand Cut Chips & Padron Peppers; Green Peppercorn Sauce

Pudding From

CREME BRULEE
Passion Fruit

ICE CREAM SELECTION
Rum & Raisin, Salted Caramel, White Chocolate

DARK CHOCOLATE FONDANT
Served w/ Pistachio Ice Cream

CHEESE BOARD
About Thyme Selection of Cheeses Served w/ Grapes, Organic Quince & Biscuits

TEA/COFFEE
47.5.-

A 12.5% Service Charge Will Be Added to Your Bil
If You Have an Allergy or Food Intolerance Please Let us Know Prio ing youy/Order
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