Menu for the 3rd and 4th of February

Starters

Celeriac soup

Chilled melon with parma ham, parmesan cheese Ketoc
Maryland crab cakes with Basil & Tomato dressing

Main course

Roast duck with sage & onion stuffing and red cégga
Medallions of beef served with sauce on the side
Grilled John Dory with herbal butter.

Desserts

Apple crumble served with home made custard
Chocolate pudding

Cheese cake

Please be adviced, for value we would suggestbypolk in for our
package deal of €100 ; this includes dinner far, tavernight stay and
breakfast in the morning.

We will have duo of jazz music (double base & pigioo both nights.
Of course , if you decide not to take the packagpd gou can eat from
the a la cart menu which is the menu as above.

To avoid dissapointement please contact us imnmagias it is already
heavily booked.



