
EASTER LUNCH
ANTIPASTI
A selection of local meze, terrines, crispy salads, 
selection of cured meats and sausages, fish 
and shellfish, combined in a variety of delicious 
creations, complimented with chilled sauces 
and dressings.

SOUPS
Roasted Pumpkin & Honey Soup 
with Cheese Croutons.
Cioppino Seafood Soup.

PASTA
Garganelli with Chicken and Porcini Cream Sauce. 
Penne with Shrimps, Zucchini and Cherry 
Tomatoes, tossed in red pesto salsa.
Panzerotti Mushroom with spring onions, wild 
Mushrooms, and curried Truffle cream sauce.
Classic baked Bolognese Lasagna.

MAIN COURSE 
Baked Hake Fish on Pak Choi and Snow Pea 
noodles, baby Corn and clam broth.
Seared Seabass fillet with creamy Lemon 
Capers sauce. 
Grilled Beef steak with creamy Mushroom sauce.
Chicken Roulade with mixed Wild Berry sauce.

CARVING STATION
Roasted leg of Pork with Sage and Prune jus.
Slow-roasted shoulder of Lamb flavored with 
Rosemary and Garlic.

VEGAN DISHES                                                                                                                                           
Classic Italian Parmigiana with Parmesan flavoured 
Vegan cheese.
German Strudel with Bean and Potato Fricassee, 
Onion relish and Vegan cheese.

VEGETARIAN DISHES 
Vegetables curry and Chickpea Stew served with 
Pilau Rice.
Stuffed Eggplant with Moroccan Cous Cous.

ACCOMPANIMENTS
Panache of local steam Vegetables.
Braised Pilaf Rice with aromatic Herbs and Spices.
Roasted Potatoes with Sundried Tomatoes 
and Garlic.
Crispy-Fried Potato wedges with Cheese dip.
Sautéed Green Beans and Carrots with Honey 
glaze.

ASIAN STATION
Crispy Vegetable Spring Rolls with Sweet 
Chilli sauce.
Chinese Chicken and Broccoli with Light brown 
Soy sauce.
Sweet and Sour Pork. 
Peppered Beef.
Stir fried Noodles with Vegetables and Soy sauce.
Egg fried Rice.
Crispy Prawn crackers.

DESSERT AND CHEESES
Treat yourself to our selection of tempting sweets 
which will include various easter delights freshly 
prepared by our pastry chefs, together with 
international cheese.
Freshly made Doughnuts with Chocolate sauce, 
Strawberry jam & Thousand Vermicelli.

Price: €49.50 per person, Children 6 - 11 years at €24.75 per child
Inclusive of: Free-flowing house wine, house beer, minerals, tea and coffee, as well as 3-hours free parking, subject to availability. 


