HALLOWEEN MENU

Slarters

Beetroot Salad
Trio of beetroot, Manouri cheese, & citrus dressing

Aubergine Mille-feuille
Feta mousse & basil oil

Main Course
Pumpkin Squash Risotto

Caramelised pumpkin, aged Parmesan, & pumpkin crisps

or

Black Orzo Prawns
Prawn bisque, ink & Graviera

Dessert
Pistachio Cake

Cherry & yuzu granita, tonka bean, candy floss

€95 per person

All prices are listed in GBP and are inclusive of 20% VAT. A discretionary 156% service charge will be added to your bill.
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	Beetroot Salad
	Trio of beetroot, Manouri cheese, & citrus dressing

	Aubergine Mille-feuille
	Feta mousse & basil oil


	Main Course
	Pumpkin Squash Risotto
	Caramelised pumpkin, aged Parmesan, & pumpkin crisps
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	Black Orzo Prawns
	Prawn bisque, ink & Graviera
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	Pistachio Cake
	Cherry & yuzu granita, tonka bean, candy floss


	£95 per person

