CARPATHIA

THE ROOFTOP

WHITE WINE

SENORA SAUVIGNON BLANC 125%
FLORAL & CIRTUS AROMAS - CENTRAL VALLEY, CHILE

CORTEFRESCA PINTO GRIGIO 12.0%
FRUITY BOUQUET - VENETO, ITALY

VALLEMAYOR BLANCO JOVEN RIOJA 125%
FRESH & FRUITY - RIOJA, SPAIN

FATHOMS SAUVIGNON BLANC 125%
CRISP GRAPEFRUIT & GOOSEBERRY FLAVOURS - MARLBOROUGH, NEW ZEALAND

ALBA MARTIN CODAX 125%

FRUITY AROMA OF APPLE & APRICOT - GALICIA, SPAIN

RED WINE

SENORA MERLOT 125%

BERRY LIKE CHARACTERISITICS - CENTRAL VALLEY, CHILE

PERINTZA PINOT NOIR 125%
FRESH RED BERRY FRUIT FLAVOURS & AROMAS - RECAS, ROMANIA

PARADOS MALBEC 14.0%
UNDERTONES OF CHOCOLATE & CHERRY CHARACTERS - SAN JUAN, ARGENTINA

FRANSCHHOEK CELLAR CABERNET SAUVIGNON 14.0%
NOTES OF CURRANT & MULBERRY FRUIT - WESTERN CAPE, SOUTH AFRICA

TONDELUNA RIOJA CRIANZA TINTO 13.0%
A FRUITY RED WINE EXPRESSING THE CHARACTERISTIC LIQUORICE - TEMPRANILLO, SPAIN

ROSE WINE

PACIFIC HEIGHTS ZINFANDEL BLUSH 10.5%
BRIGHT AROMAS OF STRAWBERRY & WATERMELON - CALIFORNIA, USA

VALLEMAYOR ROSADO 13.0%

FRUITY ROSE WINE WITH PLENTY OF STRAWBERRY CHARACTER - PROVENCE, FRANCE

COMTE DE PROVENCE ROUBERTAS 12.5%

WILD STRAWBERRIES, LAVENDER AND ROSEMARY - PROVENCE, FRANCE

SPARKLING WINE

BOTTER PROSECCO 11.0%
CRISP CLEAN APPLES WITH SOFT DELICATE BUBBLES - VENTO, ITALY

PALMER & CO CHAMPAGNE 120%

TOUCHES OF ALMOND AND LEMON PEEL - PROVENCE, FRANCE

LAURENT-PERRIER CUVEE ROSE NV CHAMPAGNE 13.0%
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£€10.00 £55.00

FRESH RED FRUIT, RASPBERRY, CRANBERRY AND A TOUCH OF STRAWBERRY - Tours-sur-Marne, FRANCE

£85.00



CARPATHIA Main MENU &%

THE ROOFTOP AVAILABLE FROM 5PM - 9PM

SALT & PEPPER CALAMARI BITES £8.95 Chorizo & BLACK PUDDING ON TOAST  £8.95
PULLED BEEF & HASH CROQUETTES £9.95 HERBY HUMMUS WITH MIXED SEET £8.25

& FLATBREADS (v / VE)
GARLIC & PORCINI MUSHROOM SOUP €895
WITH BREADS (v / VE)

MAINS
90z RIBEYE STEAK WITH GARLIC SAGE €2495 ROSEMARY GARLIC & TOMATO £18.95
CHUNKY FRIES - ADD SAUCE £3.00 PRAWNS WITH SQUID INK PASTA
POACHED SALMON WITH €1795 CARPATHIA BURGER WITH PICKLE, €15.95
ASPARAGUS BED & CREAM SAUCE LETTUCE, SWEET MAYO & CHUNKY
FRIES (v / VE)
RISOTTO Al FUNGI WITH €14.95
WILD MUSHROOMS AND PARSLEY (v / VE)
DESSERTS
WHITE STAR TIRAMISU €795 TART AU CITRON WITH LEMON CURD £6.95
SORBET
SALTED CARAMEL BAKED ALASKA £7.65
WHITE CHOCOLATE & PASSION FRUIT €7.45
TART (v / VE)
RASPBERRY FRANGIPANE £6.95
WITH RASPBERRY SORBET (v / VE)
SIDES
SKINNY FRIES €350 GARLIC MUSHROOM £3.00
HOUSE SALAD €3.95 SAUCES £€3.00

SEASONAL VEGETABLES €350  [PEPPERCORN BERNAISE, JUS)

ALL OUR PRODUCE IS SOURCED AS LOCAL AS POSSIBLE. WE STRIVE TO CREATE EVERY DISH USING THE BEST OF OUR LOCAL, FRESH & SEASONAL INGREDIENTS. DISHES MAY
CONTAIN ALLERGENS. IF YOU HAVE ANY DIETARY REQUIREMENTS, PLEASE SPEAK TO A MEMBER OF OUR TEAM.
DIETARY INFORMATION - VE = VEGAN / V = VEGETARIAN



