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

Laurent Perrier, Brut NV
****

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 2011
****

Tea/Coffee – Petit Fours
Menu €110.00
Matching wines €50/Reserve Cellar selection €75.00
