Lot

*Trio Carpaccio
€15.00

Thinly sliced tuna, sea bream and salmon topped with passion
fruit, soy, lime and honey dressing.

*Beef Tartare ® ®©
€15.95

Beef, mustard, capers, parsley, olive oil, e olk, truffle oil,
served vF\)/ith rgcket Pleaves and pﬁ% Zrisp.

*Crunchy Mousaka Philo parcels ®®

Filled with braised beef, auberéine and Mediterranean spices
finished with a bechamel, sauce.

*Kateifi Crusted Prawns ® ®©

King prawns coated in kateifi and served with a mango,
papaya and chili chutney.

*Halloumi & Feta Parcels ®®® W)

Smoked Pissouri halloumi, feta'parcels, red onion marmalade
and crunchy salad.

*@Garlic Mushrooms with Feta & Garlic Sauce ® V&
_ €12.50 _
Garlic mushrooms, feta cheese and garlic bread
*Pan-Seared Scallops ®
€15.50

Cauliflower mash, seared scallops, beef jus, prosciutto crisp,
microgreens

*Crispy Calamari
€13.50

Battered calamari served with crunchy salad leaves and sweet
chilli sauce

*Roasted Bone Marrow ® ®
€12.50

Infused with rosemary, garlic, lemon zest and garlic focaccia.

*Courgette ‘Keftedes’
€11.95

Crispy courgette fritters with mint yogurt, tomato sauce
and fresh coriander

*Soup of the day

Please ask the waiter for todéy’s homemade soup options,
served with croutons
(ask the waiter for allergies)

All taxes are included
You are kindly requested to inform us of any allergies.
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*Hill View Salad ¥®©
€13.50

Plump pickled cherry tomatoes, cucumber, red onion, black olives,
oregano, olive oil, capers, vinegar, croutons and feta cheese

*Bacon Avocado Salad ®
€14.90

Avocado, bacon, balsamic glaze, crunchy salad leave, cherry tomatoes

*Burrata Salad ® V@ @
€14.90

Creamy burrata cheese, colourful tomatoes, basil pesto and croutons

*Pissouri Salad ® ®
€13.50

Tomatoes, cucumber, red onion, peppers, lemon, yogurt
and mint dressing with aged Pissouri Halloumi

All taxes are included
You are kindly requested to inform us of any allergies.
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Chicken
Chicken Mustard and Honey

Chicken breast served in a creamy mustard and honey sauce , with cauliflower puree
and pumkin and carrot mash, seasonal vegetables and roast garlic potatoes

€21.95

Garlic Roasted Chicken & ®)
Slow cooked half chicken in garlic butter, thyme and rosemary.
Served with roasted sweet potato and seasonal vegetables.

€23.50
Crispy Chicken Fillet ®

Stuffed with garlic parsley butter served with mash potatoes and seasonal vegetables

€21.00

Lamb

Roasted Rack of Lamb ®®

Tender rack of lamb, garlic roast potatoes , seasonal vegetables and mint red wine
reduction.

€32.00

Slow-Braised Lamb Shank (V) (@)
3-hour braised lamb shank served on creamy mashed potato with fresh seasonal
vegetables and rich rosemary gravy.

€23.95

Pork
Crispy Pork Belly Ve®

Slow-cooked pork belly with crispy crackling, apple purée, roasted vegetables,
garlic roast potatoes and Comandaria sauce

€22.95

Grilled Mongolian Pork Chop ®
Chargrilled bone-in pork chop, marinated in a delicious sauce,
served with chunky chips and grilled vegetables.

€24.95

Duck
Crispy roasted duck ®

Crispy roasted duck with apricot and brandy sauce served with pumpkin and carrot
mash, fresh seasonal vegetables and roast garlic potatoes

€23.95

All taxes are included
You are kindly requested to inform us of any allergies.



Seafood

Grilled Butterfly Seabass ®
Fresh butterfly seabass grilled with olive oil, and fresh lemon juice,
served with roast garlic potatoes and seasonal vegetables

€24.00

Pan-Seared Atlantic Salmon and prawns ®®

Perfectly seared salmon fillet with prawns on a lemon beurre blanc,
creamy mashed potatoes and asparagus.

€24.00
Miso Black Cod ®®

Black cod marinated in miso honey sauce with seared pak choi and
pumpkin and carrot puree and garlic roasted potatoes

€27.50

Pasta
Seafood Linguini ® ®

Freshly made linguini pasta with scallops, prawns
and calamari cooked in garlic parsley butter

€24.95
Ricotta and Spinach Ravioli

Served in a pesto sauce and parmesan crisp

€20.50

Chicken and Mushroom Tagliatelle YOW®
Tagliatelle tossed in a creamy white wine, chicken,
mushroom and parmesan sauce.

€21.95

Vegan/Vegetarian

Cauliflower Steak (V)
Marinated in curry, served with carrot and pumpkin puree
and courgette and roast garlic potatoes

€19.50

Lentil Curry V) ®
Aromatic lentil curry served with naan bread
and steamed white basmati rice.

€19.50

All taxes are included
You are kindly requested to inform us of any allergies.



Beef

USA Black Angus Beef Fillet
Pan seared steak, served with grilled seasonal vegetables and chunky chips.

€55.00

USA Ribeye Steak
Pan seared steak, served with grilled seasonal vegetables and chunky chips.

€55.00

Slow-Braised Beef Cheeks VO®

Tender beef cheeks braised for hours in red wine and herbs, served with creamy
mashed potatoes, roasted vegetables and rich beef jus.

€29.95

Truffle Beef Burger ®
Double patty, brie cheese, mushrooms, pickles and truffle mayo,
served with chunky chips and crunchy salad

€21.95
Sauces Sides
OO ®
Pepper sauce Mushrooms
€3.50 €4.50
Mushroom sauce Onion rings
€3.50 €3.50
Blue Cheese sauce Chunky Chips
€3.50 €3.50
Garlic sauce Courgette chips
€3.50 €3.50
FOOD ALLERGENS

Gluten Fish
Dairy Mustard

@ Vegan Sesame

Shellfish Nuts
Sulphites Vegetarian

Eggs Soy

All taxes are included
You are kindly requested to inform us of any allergies.



