
Easter Lunch 
at Il Carrubo Restaurant

A N T I P A S T O
L o b s t e r  w r a p p e d  i n  f i l o  p a s t r y

o r

S c a l l o p s  i n  c h amp a g n e  c r e am  ‘ a u  g r a t i n ’

M A I N  C O U R S E
Esca lope  of  grouper  with  sea food  and  prawns  se rved  on  a  sweet  potato  

mousse

or

Roas t  l amb  shank  with  a  herb  and  caper  sauce

or

Vea l  f i l l e t  medal l ions  with  a  Fo i s  Gras  sauce  and  black  t ru f f l e  shav ings

 

Roas t  potatoes  -  Art i chokes  with  o i l ,  pars ley  and  gar l i c  -  Tomatoes  with  

bas i l  ‘au  gra t in ’

STRAWBERRY AND LIME SORBET

D E S S E R T S
Doub l e  c h o c o l a t e  p a n n a c o t t a

E a s t e r  C o l omb a  s e r v e d  w i t h  wh i t e  c h o c o l a t e  s a u c e

F u d g e  c a k e  s e r v e d  w i t h  c i n n amon  i c e - c r e am

F r u i t  t a r t l e t s

 

C o f f e e  a n d  P e t i t  f o u r s

F e s t i v e  c o c k t a i l  w i t h  a n  a r r a y  o f  c a n a p é s  a n d  c r u n c h y  v e g e t a b l e s

F I R S T  C O U R S E
C r ê p e s  w i t h  wh i t e  a s p a r a g u s  a n d  F o n t i n a  c h e e s e  ‘ a u  g r a t i n ’

o r

B u r r a t a  r a v i o l i  w i t h  a r t i c h o k e  s a u c e  c omp l im e n t e d  w i t h  m i n t  

a n d  mang o

PRICE: €40.00


