Captain’s Day Menu
22" October 2021

STARTER

Tempura Prawns

MAIN COURSE CHOICES

Grilled Seabass on a Lemon Sauce with Seasonal Vegetables and Rice
Or

Roast Pork Crackling on a Gravy Sauce with Seasonal Vegetables and Rice

DESSERT

Chocolate Mousse

35 euros per person (VAT included)
Includes half bottle of House Wine and water



