
Menu
APPET IZER

Smoked Salmon Rosette  (4 ,8 , 12 )
Carpaccio  of  Beetroot ,  Candied Walnut  Crumb

Fresh Di l l  &  Lemon Vinegarette
or

Conf i t  Chicken & Black Pudding Terr ine ( 1b ,7 ,9 , 12 )
Golden Apple  Puree ,  Parmesan Cr isp ,  Micro  Leaf  Sa lad

MAIN
Slow Cook Featherblade of  Beef  ( 1a ,7 , 12 )

Potato  Grat in ,  Smoked Turnip Puree
Honey Roasted Rainbow Carrots ,  Pan Jus  Reduct ion

or

Pan Seared Seabass  (4 ,7 , 12 )
Served on a  Warm Salads  of  Ol ives ,  Sundr ied Tomatoes

Green Beans ,  Baby Potatoes

Shar ing Platter  of  Homemade Truf f les  and Desserts  
Served with Tea &  Cof fee (3 ,6 ,7 ,8 , 12 )

DESSERT

VALENT INE ' S  DAY

C h i l l e d  M i n t  P e a  S o u p ,  P a r m e s a n  W a f e r ,  H e r b  I n f u s e d  O i l  ( 7 )

A l l e r g e n s
1 . G l u t e n  ( a )  W h e a t  ( b )  B a r l e y  ( o )  O a t s   2 .  C r u s t a c e a n s   

 3 .  E g g    4 .  F i s h    5 .  P e a n u t s    6 . S o y a    7 .  D a i r y   
 8 .  N u t s    9 .  C e l e r y      1 0 .  M u s t a r d   1 1 .  S e s a m e  s e e d s    

1 2 .  S u l p h u r  d i o x i d e   1 3 .  L u p i n    1 4 . M o l l u s c s  

AMUSE-BOUCHE

6 Course €45.00 per person
Include house bottle of wine €65.00 

Lemon & Champagne Sorbet  ( 12 )

PALATE  CLEANSER


