
 

 

GRILLED RIB EYE,  PORCINI  PURÉE, 
CHARRED SPRING ONIONS, BÉARNAISE SAUCE 

SUCKLING PIG, SMOKED PORK CROQUETTE,  
CHORIZO, PEA FRICASSEE

SLOW ROASTED SPRING LAMB, CHICK PEA,  
AUBERGINES,  LAMB JUS

 

CHOCOLATE & ORANGE MOUSSE 
CHOCOLATE SOIL ,  ORANGE SORBET

 LIGHTLY SPICED CARROT CAKE,  CANDIED WALNUTS,  
YOGHURT ICE CREAM

EASTER MENU
55.00 PER PERSON

SEA BASS, CONFIT GLOBE ARTICHOKE, 
CAPER & MINT EMULSION

LOCAL PECORINO “ROYALE”,  GOZO ASPARAGUS, 
PICKLED APPLES,  MEAD VINAIGRETTE

CASARECCE, LAMB RAGU, CHILI ,  BROAD BEANS

ACQUERELLO AGED RISOTTO, 
SLOW COOKED OCTOPUS, 

PRESERVED ORANGE, KALAMATA OLIVES.

AMUSE BOUCHE


