AT THE BAR.

Bar Menu

Venison Sheppard’s Pie
Grilled Cheeseburger

Seared Duck Breast with Pears
Warm Winter Chopped Salad
Caesar Salad

Tapas Selection

Calamari Fritto con Salsa Picante
Crispy Goat Cheese

Curried Beef Brochettes

Gambas Al Ajillo

Grilled Hanger Steak con Cabrales
Smoked Cheese with Quince Jelly
Spanish Chorizo al Sarten
Tempura Onion Rings

Specials daily!

DINNER MENU.

Appetizers
Sweet Onion- Fennel Soup

Sauteed finnin haddie, bacon, green garlic and fennel
pollen

Blue Crab, Avocado and Cherry Tomatoes

Fleur de sel, watercress, lemon and extra virgin olive
oil

Artichoke Salad

Haricot verts, radish and truffle vinaigrette

Warm Parmesan Flan

Crispy jamon, watercress and frisee salad with pine
nut vinaigrette

Steamed Mussels
Shallots, garlic, vermouth, créme fraiche and parsley

Asparagus salad

Whole grain mustard vinaigrette, arugula, and sea
salt

Spring Lettuces and Herbs
Lemon, shaved parmesan, & extra virgin olive oil

Beet and Goat Cheese Salad

Marinated beets, goat cheese, pistachios and sherry
vinaigrette




Entrees
Sauteed Local Weak Fish

Chorizo, fennel, cockles, piquillo peppers and
parsley jus

Crayfish, Lobster and Oyster Fricassee*
Morel mushrooms, sweet peas, spinach and créme

fraiche

Sauteed Scottish Salmon*
Smashed yukon potatoes, parsley puree, and fennel-

sweet pepper marmalade

Pan Roasted Free Range Chicken *
Mashed potatoes, snow peas, baby carrots with

rosemary jus

Center Cut Pork Chop*
Swiss chard, baby carrots and plums

Grilled Angus Shell Steak*

bordelaise, watercress salad & frites

Penne & Braised Chicken

Cherry tomatoes, pancetta, arugula, garlic, chili

flakes and extra virgin olive oil

Sides
Brussels Sprouts Haricot Verts
6.00 6.00
Mashed Potatoes Frittes
6.00 6.00

* Consuming raw or undercooked meats, fish, shellfish or fresh eggs may
increase your risk of food-borne illness, especially if you have certain medical
conditions.




