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Ferceie

SET MENU @ £40/HEAD
Local tomato salad, burrata, spring onions & figs
Mixed pork, chicken & seafood paella
Greek yogurt mousse with mixed berries

BBQ MENU @ £55/HEAD
Mixed leaves salad with balsamic dressing & parmesan shavings
Skirt steak with Chimichurri sauce
Chorizo & black pudding
Marinated pork ribs with BBQ sauce
Veal burgers with caramelised onion & cheddar cheese
Marinated chicken skewers
Sweet corn/Baked potatoes/Grilled vegetables
Double chocolate brownie with vanilla ice cream

FINE DINING MENU @ £90/HEAD
Jamon Iberico with Catalan bread
Fresh local prawns on salt
Sea bass ceviche, mango, avocado & coriander
Lobster salad with guacamole, mixed leaves & parmesan
Slow cooked beef cheek with vermouth, creamy mashed potato &
seasonal sautéed vegetables
Caramelised Basque Cheesecake with confit mixed berries

Please note prices above do not include 20% VAT







