TASTING MENU - (BY TABLE ONLY)

5 Course - € 95
8 Course - € 125
8 Course Surprise - € 125

DPublin Bay Prawns with Prawn Bisque and Sabagow

~ o~ o~

‘Mi-cuit’ of Fole Gras Rolled in Black Truffle

~ e~ —~

Fillet of Black Sole with Parmesan Crust and Parsley Sauce

~ o~ o~

white Truffle Scrambled Ego

—~ e~ o~

Nettle and Thyme Sorbet
Red Legged Partridge with Honey and Pistachio,
Salsify and Pear william Sauce
OR
Slowly Braised Pig with its Trotter, Pommes Maxime
ano Poitin sauce

~ o~ o~

cashel Blue Cheese with Muscat Grapes,
walnuts ano Mulled Wine

~ o~ o~

warm Chocolate with Soft Centre, Milk Sorbet,
Bergamot Marshwmallow and 100 year old Balsamic Vinegar
OR

Apple and Clnmnamon Parfait with Apple Sorbet

10% Service Charge will be adoled to parties of & or more



