Tasting Menu

Japanese pearl tapioca with St Tola goat’s cheese, organic spinach, mushroom juice and Irish shiitake 

Lustau, Amontillado ‘Los Arcos’ Jerez
****

Charred cured herring and poached chilled Clarenbridge oysters with apple and lovage dressing and oyster cream
Heinz W, Gruner Veltliner, Kamptal 2015

****

Goose terrine with salted muscat grapes, foie gras parfait and warm onion bread
Botijo Blanco, Garnacha Blanca, Valdejalón 2015
****

Mulloy’s smoked haddock with fermented horseradish and cauliflower, lindi black pepper, pickled red dulse and scallop

Domaine Jean Baptiste Ponsot, Rully ‘En Bas de Vouvray’ 2014
****

Pig’s tail stuffed with Fingal Ferguson’s bacon and lobster, basil purée and mustard fruits

Muhr van der Niepoort, Cuvee Vom Berg, Carnuntum 2013
****

Sika venison with salt baked parsnip and poached quince, blackberries and chocolate
Luigi Bosca, Gala 1, Malbec/Petit Verdot/Tannat, Mendoza 2013
****


Warm 64% felcor chocolate with malted stout ice cream, bourbon and charcoal crumb. 

Mouchão, Vinho Licoroso, Alentejo 2009
****

Tea/Coffee – Petit Fours

****

Tasting Menu €100.00
Matching Wines €50.00/Reserve Cellar Selection €75.00
Full table only – Last orders 9.30 pm

Whilst we will do all we can to accommodate guests with food intolerances and allergies we are unable to guarantee that dishes will be completely allergen-free
Dinner Menu
Rehydrated crapaudine beetroot flavoured with bonito vinegar and ver jus, light onion soubise and broccoli rabe
Japanese pearl tapioca with St Tola goat’s cheese, organic spinach, mushroom juice and Irish shiitake 

************

House cured duck breast with marinated foie gras and salt baked celeriac, mixed seed crumb and golden raisin puree
Ravioli of Coolea with violet and Jerusalem artichokes, hazelnuts cooked in beurre noisette and basil oil
Charred cured herring and poached Clarenbridge oysters with apple and lovage dressing and oyster cream
Goose terrine with salted muscat grapes, foie gras parfait and warm onion bread
Crisp grilled lasagne of scallop and Atlantic crab with pickled seaweed butter sauce

************

Dry aged striploin of Irish beef roasted with lindi pepper and pickled garlic glaze, cauliflower and Coolea cheese

Wild Halibut with hokkaido pumpkin and kale, mussels and castletownbere shrimp vinaigrette
Irish black leg chicken with braised barley and mushroom, chicken sausage and purple sprouting broccoli   
Turbot cooked on charcoal with glazed salsify and cucumber butter, nettle and potato dumpling 

Sika venison with salt baked parsnip and poached quince, blackberries and chocolate

************

Dessert Menu
Set 68% chocolate cream with blackberry wine sorbet, lime salt and damson
 vinegar gel 
(Innocent Bystander, Sparkling Pink Moscato: €8.00)
Malted banana ice cream with espresso sponge, earl grey tea ice and caramel powder
(Chateau Dereszla, Tokaji Aszu 5 Puttonyos 2009: €11.00)
Roast pumpkin custard cannoli with malted orange ice cream and red ale caramel

(Lustau, Emilin, Moscatel: €9.75)
Flavours and textures of Irish milk and honey 

(Fernando de Castilla, ‘Antique’ Pedro Ximinez:: €11.00)
Selection of four cheeses – supplement €5.00

 (Fonseca, Guimareans Port 1996: €13.00)

************

Four Course Dinner Menu: €75.00

Tea or Coffee and Petit Fours: €4.00

SUPPLIERS

Fingal Ferguson- Smoked Bacon
Kitty Colchester- Rapeseed oil
Manus McGonagle - Fresh Seaweeds

Cuinneog- Irish Country Butter

Lucy Deegan & Mark Cribbin- Ballyhoura Mushrooms
Rings Farm- Black leg chicken

CaorAcla- Achill Hill Lamb

Brendan Guinan – In Season Farm – Artisan seasonal fruit and vegetables

David Byrne- Sweetcorn
Barons-court Estate- Pheasant

Whilst we will do all we can to accommodate guests with food intolerances and allergies we are unable to guarantee that dishes will be completely allergen-free.
Signed Copies of “Chapter One- an Irish Food Story” available from Reception
Vegetarian Menu
Rehydrated crapaudine beetroot in ver jus with a light onion soubise and broccoli rabe
or

Japanese pearl tapioca with St Tola goat’s cheese, organic spinach, mushroom juice and Irish shiitake 

***
Violet and Jerusalem artichoke salad with charred pear, goats curd and hazelnuts cooked in beurre noisette

***
Ravioli of Coolea cheese with glazed salsify, poached shitake, hokkaido pumpkin and kale
***
Dessert
***
Whilst we will do all we can to accommodate guests with food intolerances and allergies we are unable to guarantee that dishes will be completely allergen-free
