
V – VEGETARIAN   |   VG – VEGAN   |   VGp – VEGAN POSSIBLE   |   GF – GLUTEN FREE   |   GFp – GLUTEN FREE POSSIBLE   |   LF – LACTOSE FREE

 CELERY     CRUSTEAN     EGGS     FISH     GLUTEN     MILK     MUSTARD     NUTS     SESAME    SO2  SULPHITES

Lunch Set Menu
2 COURSES : €20     •     3 COURSES : €25

Menu is only available from Monday to Friday, excluding public holidays, before 3pm.
Still water is included in the price.

F I R S T  C O U R S E
BAKED FALAFEL WITH TZATZIKI   GF  VG

FRIED POLENTA   GF  LF     
sautéed wild mushroom with truffle •  
Italian capocollo • walnuts • dill

CARROT GINGER PUMKIN VELOUTÉ   GF  V 

PORK BELLY BITES   LF     
house smoke dressing  • sesame seeds • spring onions

S E C O N D  C O U R S E

HALLOUMI SALAD   GF  LF  V            
pickled pink onion • local sundried tomatoes • avocado •  
white beans • pomegranate seeds • orange vinaigrette dressing • 
kalamata olives • crushed walnut topping

EMBASSY BURGER              
Irish beef & Maltese sausage mince • grilled zucchini • tomato • 
smoked scamorza cheese • grainy mustard dressing • fries

RABBIT STEW   GF  LF
local rabbit • white wine • peas • pea sprouts • vegetables • spices

CORN-FED CRISPY  
ROASTED BABY CHICKEN   GF
roasted plum purée • petit coloured carrots • brussel sprouts

RISOTTO DAL BOSCO   V  GF      
Iranian saffron • porcini mushroom • truffle purée •  
dehydrated mushroom powder • mini pickled mushrooms •  
sprouts • flowers

GARGANELLI GUANCIALE   VGp  GFp       
pork guanciale • pistachio mint pesto  

CLASSIC PARMIGIANA   V     
aubergines • tomatoes sauce • mozzarella cheese • 
 parmesan cheese • breadcrumbs

RED GNOCCHI   V  VGp      
beetroot gnocchi • pesto of local sundried tomatoes 
& kalamata olives • feta cheese • basil 

T H I R D  C O U R S E
SORBET
x2 scoops

WARM DATE PUDDING           
marsala caramel • vanilla ice cream

CHEESE CAKE           


