
  

Starters 
 

Salmon Gravadlax, Tempura Mussel 
Pickled Cucumber, Citrus Mayonnaise 

 
Seared Atlantic Scallops, Parmesan Foam 

White Bean and Chorizo Cassoulet 
 

Pan-Fried Fillet of Trout, Samphire Fritter 
Lobster and Dill Brandade 

 
Oriental Pork Belly and Sesame Seed Tiger Prawns 

Carrot and Ginger Coulis 
 

Baked Goats Cheese and Rocket Fondant 
Red Onion Jam, Roast Garlic Sauce (v) 

 
Confit Duck and Cep Ravioli, Seared Foie Gras 

Jerusalem Artichokes, Puy Lentil Jus 
 

Roast Partridge Salad with Poached Pears 
Crisp Pancetta, Hazelnut and Port Dressing (n) 
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Middle Courses 
 
 

Roast Root Vegetable Soup 
Vegetable Samosa, Herb Cream 

 
Cream of Beetroot Soup with a Blue Cheese                                                         

Apple and Walnut Tortellini (v) (n) 
 

Apple “Sourz” Granité (v) 
 

Cherry Tomato and Green Leaf Salad 
Parmesan Shaving, Balsamic Dressing  (v) 

 
 

Dishes with (v) are vegetarian options 
Dishes with (n) contain nuts 

 
All Beef Served is of Irish Origin 
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Main Courses 
  

Slow Roasted Fillet of Cod, Cauliflower Purée 
Fried Potatoes and Capers, Smoked Bacon Jus 

 
Braised Fillets of Lemon Sole, Crab Ravioli 

Herb and Vegetable Nage 
 

Pan-Fried Fillet of Seabass, Truffle Gnocchi 
Baby Spinach, Sauté Salsify and Wild Mushrooms 

 
Butternut Squash, Spinach and Blue Cheese Risotto 

Confit Shallots, Toasted Pine Nuts (n) (v) 
 

Fillet of Irish Beef, Boxty Potato 
Rich Red Wine and Oxtail Ragout 

 
Roast Breast of Pheasant with Sprouts, Chestnuts and Bacon 

Pomme Cocotte, Sage and Onion Cream, Jus Roti (n) 
 

Roulade of Irish Chicken, Confit Tomatoes and Parma Ham 
Marinated Courgettes, Goat Cheese and Basil Polenta 

 
Roast Loin of Veal, Braised Red Cabbage 

“Sausage and Mash”, Green Pepper Corn Sauce 
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To appreciate and experience the full creativity of our culinary team  
we are offering a 8 course tasting menu  

€70.00 
 

Accompanying wine pairing  
€30.00 

 
To avail of these options the participation of the entire table is required. 

 
 
 
 

    Head Chef        Food & Beverage Manager 
   Mark Donohue      Guillaume Colombet 
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