


Our kitchen uses ingredients that may contain common allergens.
Kindly advice us of any allergies.

@ Vegetarian



ALL-DAY

DINING

CRISPY CALAMARI

Lemon, garlic aioli

MUSSELS
White wine, garlic and fresh herbs

VEAL TONNATO

Tuna foam & caper berries

JAMON IBERICO

Pan tomate

TRIO OF DIPS ©

Seasonal selection, warm focaccia

BURRATA ©

Selection of tomatoes & aged balsamic

€19.00

€16.50

€18.50

€22.00

€18.00

€15.50



ALL-DAY

DINING

PRAWN SPAGHETTI

Prawns in a creamy bisque

POMODORO ©

Tomato fondue, stracciatella,
parmesan & pistachio crumble

SALSICCIA FRIARIELLI

Toscana sausage, friarielli and
parmesan & herb gremolata

NOMA SCOLIO

Calamari, mussels and prawns

NOMA PAELLA

FOR TWO

Saffron scented rice, chorizo, prawns,
calamari, mussels

€29.00

€18.50

€24.00

€29.00

€65.00



ALL-DAY DINING

Mains

RIBEYE €35.00
Port jus & Catalan spinach

VEAL CUTLET €32.00

Caper & lemon butter, celeriac remoulade

IBERICO PORK PLUMA €32.00

Sweet potato & endive

GREY MEAGRE €30.00

Zucchini carpaccio, fennel & pickle salad

PERI PERI CHICKEN €25.00

Textures of corn and chimichurri

LOCAL PRAWNS €38.00

Pan juices, barley salad

Selection of Fresh Fish & Meat from the Display
Market selection, cooked to order



ALL-DAY DINING

NDUJA BROCCOLINI €6.00
ASPARAGUS €7.00
SIDE SALAD €5.00
RATATOUILLE €7.00
POTATO TERRINE €6.00
FRIES €5.00

IBERICO ROASTED POTATOES €5.00









