
Tasting Menu

O p t i o n a l  C h e e s e  C o u r s e

A Blind Wine Pairing, Selected from Around the 
World to Complement each Dish 

Tasting Menu can not be Amended or Adapted

Dietary Requirements & Allergies must be Prebooked, however they
can not always be accommodated because of the nature of the menu

7 Course Tasting Menu £80 per person

Add wine Pairing £60

Canapés

Malin Head Crab
Lovage, Granny Smith Apple, Seaweed Brioche

Hen Of The Woods
Leek, 62° Egg, Broightergold Rapeseed Oil

Roast Cod
 Gubbeen Chorizo, Fennel, Bisque

Aged Beef Fillet
Whiskey Onion, Carrot, Green Peppercorn

Chocolate Crémeux
passionfruit, Honey Flapjack, Puff Pastry

“Magnum”
Strawberry Mojito, White Chocolate

£15

Irish Cheese Plate
Knockanore Cheddar,  Chilli  Jam
Cashel Blue ,  Granny Smith Apple
Cooleeney Farm Camembert ,  Truffle  Honey

Served with Olive Oil  Crackers  &  Herb Salad
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