TASTING MENU
(BY TABLE ONLY)

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

carpaccio of Bere tsland King Scallop
with Marinated vegetables

~ o~ o~

Bacon and cabbage Terrine with Poltin Sauce

~ o~ o~

‘Mi-euit’ of Fole qras Rolled tn Black Truffle

~ o~ o~

Slowly Cooked Lobster, Ratatouille and Lobster Consommé

~ o~ ~

Nettle and Thyme Sorbet
Slowly Roasted @uail with Baby Spinach, Fondant Potato
and Thyme Sauce
OR
Loin of Rabbit with Carvot Puree and Truffle Sauce

~ o~ o~

cashel Blue Cheese with Grapes,
Apple and Grape Juice

~ o~ o~

Chocolate Creme Brulee with Coconut Mousse
ORrR

Lewmown Tart with Cassis Sorbet

107 Service Charge will be adoed to parties of & or wore



	Bacon and Cabbage Terrine with Poitin Sauce

