HALFBOARD MENU

PRICES PER PERSON :

HALF BOARD - BREAKFAST + 2 COURSE DINNER
MINIMUM 3 DAYS = 28€ PER DAY
7 DAYS = 27€ PER DAY

BREAKFAST ONLY 6,90€ PER DAY
MINIMUM 3 DAY

2 COURSE DINNER OFFER

MINIMUM 3 DAYS = 23€ PER DAY
7 DAYS = 22€ PER DAY

BREAKFAST OPTIONS

ENGLISH BREAKFAST
SCOTTISH BREAKFAST
SCRAMBLED EGGS ON TOAST
FRIED EGGS ON TOAST & 1 SLICE OF BACON

HOMEMADE SCOTCH PANCAKES
WITH BUTTER & JAM

HOMEMADE SCOTCH PANCAKES
WITH CHOCOLATE HAZELNUT SPREAD

FRENCH OMELETTE WITH ONE EXTRA INGREDIENT
(MUSHROOMS, HAM, CHEESE, TOMATOES OR ONIONS)

ALL INCLUDE TEA OR COFFEE




DINNER OPTIONS

RAVIOLI CAPESANTE

FRESH SCALLOP & PRAWN FILLED RAVIOLI
IN SCAMPI CREAM SAUCE

RAVIOLI GIGANTE

BUFFALO RICOTTA FILLED RAVIOLI
IN TOMATO & MOZARELLA SAUCE

GAMBERRI ZUCCHINI

PRAWN, COURGETTE, BASIL & CHERRY TOMATOES
WITH FRESH SPAGHETTI
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\% CAPELETTI BROCCOLI ,
B

ROCCOLI & NUTS FILLED PASTA IN A BACON AND CREAM SAUCE &

P TAGLIATELLE

BREAST OF CHICKEN & MUSHROOMS
IN' A CREAMY SAUCE WITH FRESH TAGLIATELLE




DUCK

CONFIT OF DUCK LEG IN A PORT AND ORANGE REDUCTION V
SERVED WITH CREAMY MASHED POTATOES & VEGETABLES
FRITO MIXTO

MIXED FRIED FISH PLATTER
WITH CALAMARI, PRAWNS, COD AND WHITEBAIT

CHICKEN ROULADE
MUSHROOM AND SPINACH STUFFED BREAST OF CHICKEN

WRAPPED IN BACON SERVED WITH
CREAMY MASHED POTATOES & VEGETABLES

PORK MEDALLIONS

‘ MEDALLIONS OF PORK FILET SERVED IN A MUSHROOM SAUCE °
WITH CREAMY MASHED POTATOES AND VEGETABLES
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SUPPLEMENTS MAY APPLY
IF YOU WISH TO ORDER
OTHER DISHES FROM THE MAIN MENUS




