
ROAST PIG
MENU

STARTERS
Fresh meatballs

Tomato sauce, basil leaves, Parmesan flakes, olive oil

MAIN COURSE
Roast pig served with rosemary roasted potatoes, cabbage & fennel 

slaw, roasted vegetables

DESSERT
Classic tiramisu

€25.90 per person

A 9.5% discretionary service charge will be added to your final bill.

ALLERGIES & INTOLERANCES: Kindly note that our kitchen handles allergens such as 
gluten, soya, eggs, milk, fish, crustaceans, molluscs, sulphites, sesame, celery, mustard, 

peanuts, lupin, and tree nuts. Please notify your server of your allergies so that we take extra 
care when preparing your meal.



WEEKEND
ROAST
MENU

STARTER
Leek & potato soup

MAIN COURSE
Roast beef sirloin (USDA)

Yorkshire pudding | roasted potatoes & vegetables | jus

DESSERT
Apple crumble pie

Served with vanilla ice cream

MAIN COURSE  | €27.90
3 COURSES | €33.50

A 9.5% discretionary service charge will be added to your final bill.

Ingredients are not all listed on the menu.
Please inform us of any dietary requirements or intolerances.

Cross-contamination could occur since we are not an allergen-free kitchen.
Prices include VAT.

ROAST PIG MENU
SHARING ROAST PIG EXPERIENCE

STARTERS
Fresh meatballs

Tomato sauce, basil leaves, Parmesan �akes, olive oil

Selection of bread

Antipasti platter: pickled onions, marinated olives, grilled vegetables

MAIN COURSE
Whole roast pig crispy crackling and served with rosemary roasted potatoes, cabbage & 

fennel slaw, roasted vegetables

DESSERT
Sharing classic tiramisu

*€155 per group 5 pax

A 9.5% discretionary service charge will be added to your �nal bill.

ALLERGIES & INTOLERANCES: Kindly note that our kitchen handles allergens such as 
gluten, soya, eggs, milk, �sh, crustaceans, molluscs, sulphites, sesame, celery, mustard, 
peanuts, lupin, and tree nuts. Please notify your server of your allergies so that we take 

extra care when preparing your meal.


