01, decembre, 2017 |

THE WINE LIST

WINE BY THE GLASS

DEJEUNER

BURRATA & TOMATO
SOURDOUGH (GO)
€11.50

Burrata, blush cherry tomatoes, rocket,
balsamic, EVO & Manouche toasted
sourdough

BEVERAGES

COLD BEVERAGES

SMALL STILL/SPARKLING WATER €2.00
PROSECCO, WHITE, RED, ROSE €6.50 MUSHROOMS & TRUFFLE L‘:ggi/ﬂ:}sll/ el A p
Ask your server for more details BREAD STICKS (V) 7UP €2.25
€15.50 MIRINDA ZERO €2.25
KINNIE/KINNIE ZERO €2.25
Garlic & parsley dip PEACH/LEMON ICED TEA €2.50
APPLE/PEACH/ORANGE JUICE €2.25
TONIC WATER €2.25
SODA WATER €2.25
SPARKLING WINE BITTER LEMON €2.25
PARMA HAM & BURRATA GINGERALE €2.25
SALAD (NAG)
€16.95
CASTELL DE FADES CAVA BRUT (ORGANIC) €25.00
Grapes: Xarel-lo, Macabeo & Parellada Parma ham, mixed leaves, burrata, blush IN HOUSE BEVERAGES
Country: Penedes Spain . .
Lively aromas ofgreen apple, citrus and white cherry tomatoes, figs, balsamic & EVO
flowers, complemented by fine, persistent bubbles.
}CL"risp and refrflsglir}g,hitsl badl(inced alciditgg ]%nd Zutb}flet REGULAR LARGE
B o e e el the FRESH ORANGE JUICE €3.95 | €5.50
HOUSE LEMONADE €3.95 | €5.75
CHICKEN MILANESE ELDERFLOWER LEMONADE €3.95 | €5.75
VANILLA MILKSHAKE €5.00
€19.00 CHOCOLATE MILKSHAKE €5.00
Breaded chicken, lemon & Grana shavings SELECTION OF SMOOTHIES €5.95
Served with French fries or Caesar salad
WHITE WINE
BEE IDE
, MANOUCHE BURGER (GO) TR gPINIt
CUVEE ‘MARIE’ (ORGANIC) €20.00
Grapes: Colombard €16.50
Country: Languedoc-Roussillon, France CISK €3.00
e R s i Manouche sesame milk bun, Black Angus CISK EXCEL €3.00
apple and lemon zestiness. This is mouthwatering chuck patty, caramelised onions & cheddar
and moreish, not overly complex, but fresh, driven 4 ; 3
and precise with a long citrus finish. cheese served with French fries
Add bacon: €3.50
ALLO (VEGAN) €22.00 Add Egg : €1.50
Grapes: Loureiro & Alvarinho Add Gherkins : €1.75 MOCKTAILS
Country: Vinho Verde, Portugal " {
Full of Tropical fruit with a floral twist, resulting in
a lively yet elegant and structured white wine with
moderate alcohol content contributing to the wine’s
balance. BEACH DREAM 3 N €5.50
range juice, peach juice, cranberry juice
CHICKEN BRIOCHE SANDO grenadine
€16.50 GOLDEN PASSION SUNRISE €6.00
Passion fruit puree, orange juice & ginger ale
Manouche brioche toast, buttermilk fried
ROSE WINE chicken, mixed lettuce, onion, tomato, honey
mustard sauce, coriander & Gruyére
COCKTAILS
CUVEE ‘AURE’
Grapes: Cabernet Sauvignon & Syrah €20.00 PAN FRIED SALMON (NAG)
Country: Languedoc-Roussillon, France BELLINI €7.50
Delicate aromas of strawberry, raspberry, peach and €22.00 Peach juice & prosecco
ﬂqral notes, with a fresh, lively palate and a sybﬂe
Gl I e R Pomme purée, creamed lecks & spinach A ey
Orange juice & prosecco %
APEROL SPRITZ €8.50
Aperol, prosecco & soda water
LIMONCELLO SPRITZ 5
RED WINE Aperol, prosecco & soda water €630
ESPRESSO MARTINI €8.50
Vodka, coffee liqueur, freshly brewed espresso &
CUVEE ’PIERRE’ (ORGANIC) €20.00 (NAG) NO ADDED GLUTEN simple syrup
rapes: Colombar (V) VEGETARIAN
Country: Languedoc-Roussillon, France (VG) VEGAN
Aromas of fresh blackcurrant, cassis, blackberry with (GO) CAN BE MADE GLUTEN FREE NEGRONI €8.50
iEnsanyis nevnad eslop B g (GOV) CAN BE MADE VEGAN Campar, gin & Martini ross
lingering finish. M s ) ;
enu items may contain or come in contact LONG ISLAND ICED TEA €8 50
th wheat, b ts, t ts, .
'(’;“L HIS'TA(}RZIAS MALBEC €22.00 crusttl:)cteanl:, fnaollﬁf:, f;;z’:zu rsrzu:f:rgftsisame, Vodka, white rum, gin, tequila, Cointreau, fresh
C;Zﬁii{y (gtagt‘icl.la SR e A celery, sulphur dioxide, sulphites, soybeans, lemon luice, simple syrup & coke
Blackberry, blueberry, plum, bittersweet cocoa, e informat/;fr}: &l;r(Lstle’e}zsk ¥ n e b o e
rosemary notes with floral notes & some spice. Full 94 P €8.50
bodied, with fine tannins, and nice acidity freshening TgreEeL SEX ON THE BEACH el ‘
the mouth and rounding up the palate. Vodka, peach schnapps, orange juice & cranberry
Juice
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	BURRATA & TOMATO SOURDOUGH (GO)  €11.50
	Burrata, blush cherry tomatoes, rocket, balsamic, EVO & Manouche toasted sourdough

	COLD BEVERAGES
	WINE BY THE GLASS
	SMALL STILL/SPARKLING WATER LARGE STILL/SPARKLING WATER PEPSI/PEPSI ZERO 7UP MIRINDA ZERO KINNIE/KINNIE ZERO PEACH/LEMON ICED TEA APPLE/PEACH/ORANGE JUICE TONIC WATER SODA WATER BITTER LEMON GINGERALE
	€2.00 €4.00 €2.25 €2.25 €2.25 €2.25 €2.50 €2.25 €2.25 €2.25 €2.25 €2.25


	MUSHROOMS & TRUFFLE BREAD STICKS (V) €15.50
	Garlic & parsley dip
	€6.50

	SPARKLING WINE
	PARMA HAM & BURRATA SALAD (NAG) €16.95
	Parma ham, mixed leaves, burrata, blush cherry tomatoes, figs, balsamic & EVO
	€25.00

	IN HOUSE BEVERAGES
	FRESH ORANGE JUICE HOUSE LEMONADE ELDERFLOWER LEMONADE VANILLA MILKSHAKE CHOCOLATE MILKSHAKE SELECTION OF SMOOTHIES
	€3.95 €3.95 €3.95 €5.00 €5.00 €5.95
	€5.50 €5.75 €5.75


	CHICKEN MILANESE €19.00
	Breaded chicken, lemon & Grana shavings  Served with French fries or Caesar salad

	WHITE WINE
	BEERS & CIDERS
	MANOUCHE BURGER (GO) €16.50
	Manouche sesame milk bun, Black Angus chuck patty, caramelised onions & cheddar cheese served with French fries Add bacon: €3.50 Add Egg : €1.50 Add Gherkins : €1.75
	€20.00
	€22.00
	CISK CISK EXCEL
	€3.00 €3.00


	MOCKTAILS
	€5.50
	€6.00

	CHICKEN BRIOCHE SANDO €16.50
	Manouche brioche toast, buttermilk fried chicken, mixed lettuce, onion, tomato, honey mustard sauce, coriander & Gruyère

	ROSÉ WINE
	€20.00

	COCKTAILS
	PAN FRIED SALMON (NAG) €22.00
	Pomme purée, creamed leeks & spinach
	€7.50
	€7.50
	€8.50
	€8.50
	€8.50
	€8.50
	€8.50
	€8.50

	RED WINE
	€20.00
	€22.00
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