
AT  V I N OT H E Q U E  R E S TA U R A N T

EASTER
S U N D A Y  L U N C H

Celleriac and Apple Soup, walnut brioche  
Duck rillettes, mushroom saladette,  

rye croute and orange dressing 

or 

Pacheri  
laced with Seafood and cottage cheese, 

Capsicum coulis, crispy leaves  

 •••  
Smoked scented Slow Roasted Lamb Leg, 

Parsnip and Sweet potato, pea puree,  
mushroom parcel and thyme jus 

or 

Flame Grilled Fillet of Beef 
set on a roasted vegetables, carrot puree  

potato wedges and Red wine Jus  

or 

Grilled Salmon   
wilted spinach, roasted pumpkin, layered potatoes 

and clam veloute    

or 

Warm Vegetable Timbale,  
spring vegetables and layered potato  

 •••
Pear and Chocolate torte 

Hazelnut praline and sauce anglaise

€35 per person
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