MOTHER’S DAY
THREE COURSES

GROUP MENU E37-25

STARTERS

Roasted cherry tomato & garlic bruschetta, extra virgin, basil ‘E
Burrata flatbread, pesto & pinenuts V

‘Nduja arancini, pesto & pecorino

Portavogie prawn bruschetta,

sun-blush tomato butter, crispy capers

SOURDOUGH PIZZA

‘Nduja, chorizo & spicy sausage

Mike’s Fancy 4 Cheese pizza, Irish farmhouse cheese with hot honey A

MAINS

Gnocchi, stracciatella, peas, pecorino & pine nuts "A
Linguine, Portavogie prawns, mussels, white wine cream

Chicken rotolo, sundried tomato stuffing,
wild mushroom & créme fraiche, truffled fries

Pork ribeye, Marsala peppercorn sauce,
garlic potatoes, tenderstem

DESSERTS

Cannoli, ricotta, dark chocolate & hazelnut
Classic Tiramisu
Vanilla panna cotta, orange & pistachio biscotti

Vegan chocolate brownie, raspberry sorbet "

Allergens: Please advise your server of any food allergies. We cannot guarantee that our dishes
will be completely allergen free. Some of our cheese is not suitable for vegetarians.
Ask your server for details. V Vegetarian. VE Vegan. VA Vegan adaptable.
Service charge: A discretionary 10% service charge will be add to all bills.






