Seed

FLAVOURFUL MOMENTS

Homemade Focaccia & Toasted Brioche, in house “kunserva”

Truffled Gougeres, Chickpea Panisse, Herb Emulsion

Acquerello Risotto with pecorino, guanciale and black pepper

Gnocchi Sardi with basil, parmesan, nuts and seeds

Pan-roasted USDA Beef Fillet
Chicken Breast stuffed with mushroom fricassee

Local Pork Sirloin

All main courses are served with Creamed Potato, Polenta and Sprouting Broccoli

Lemon, Coconut, Ricotta and Pistachio Tart

€45 Per Person

Kindly inform us if you have any dietary requirements
or if you suffer from any food allergies



