LOTTIS

Menu - €95

AMUSE BOUCHE ....:.-

Oysters Fine de Claire No. 3 - 2 pcs.

Champagne mignonette

Chilled asparagus soup (vg)

Herb oil, truffle carpaccio

| STARTER CHOICE OF
y

Venison carpaccio

Orange infused creme fraiche, horseradish, parsnip chips, shallots confit
Bisque

King prawns, scallops, tarragon, butter and garlic croutons, pink pepper

Beetroot tartare (vg)
Crepizza, tartare dressing, caper leaves, beetroot foam, herb oil

"AI" GOURSE CHOICE OF

Tournedos
Celeriac dauphinoise, wild game jus, morels & wild mushroom

Tuna steak
Grilled asparagus, leek medallions, miso & brown butter béarnaise
Ravioli (vg)

Tofu & pumpkin, miso & wild mushroom broth, crispy leek

DESSERT c.oc:.-

Chocolate fondant

Cardamom ice cream, cacao & coffee crumble
Creme briilée (vg)

Bourbon vanilla, orange & cinnamon, flamed sugar
Cheese platter

Selection of artisanal cheese from KEF fromagerie, fig bread, olives,
grapes, quince jam

If you have any allergies or dietary requirements please speak to a member of staff for more information



