~MONDAY 22ND APRIL 2019

MENU

STARTER

Chicken terrine, taggiasche olives,

cacciatora style sauce, potatoes

FIRST COURSE

Risotto with Parmesan cheese,

fois gras mousse, raspberries powder

SECOND COURSE

Crispy pork belly, fennel sauce, peppers

DESSERT

Oven baked pear with petit verdot,chocolate
ganache, passion fruit
Home-made Pastiera, chocolate eggs and Easter
cake

€70 (BEVERAGES EXCLUDED)
CHILDREN UP TO 12 YEARS OLD 30% OFF

BAR
‘l O a RESTAURANT
ROOF TERRACE




