
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                   

2 Course €52.00 

3 Course €60.00 

Amuse-Bouche of the Evening to Start 
 

 Starter Course 

Game Terrine #1(A),5,8 

Braised Rabbit, Venison, Pigeon Breast, Game Livers, Pickled Mustard Seed, Jerusalem Artichoke Purée, Sourdough 

Duck Liver Parfait #1(A),2,8,13 

Butter Brioche, Truffle Compound Butter, Cherry Gel 

                                                                                                          Duo of Quail #1(A)(D),2 

Confit Leg, Roast Breast, Pickled Blackberry, Blackberry Gel, Puffed Grain 

Goats Cheese Espuma #2,8,9(B) 

Pickled Beetroot, Candied Walnut, Micro Parsley 

Cured Goatsbridge Trout & Irish Salmon #2,12 

Pickled Cucumber, Avocado Purée, Wood Sorrel, Trout Caviar, Puffed Skin 
 

Soup Course 

Honey Roast Parsnip #8 

 

Main Course 
 

Wicklow Venison Loin #2,3,8,9(D) 

Parsnip Purée, Buttered Sprout Leaf, Pressed Confit Venison Haunch Nougatine, Jus 

Quigleys Prime Irish Beef Sirloin (€10.00 Supplement) #2,3,8 

Irish Sirloin & Pressed Cheek, Celeriac Purée, Salt Baked Carrot, Pickles, Red Wine Jus 

Andarl Farm Pork Rump #1(A),2,3,13 

Apple Gel, Smoked Pork Airbag, Black & White Pudding Bacon Terrine, Cider Jus Lié, Miso Turnip 

Chicken Supreme #2,3,8,13 

Chicken Leg & Black Garlic Ballotine, Caramelized Cauliflower Purée, Shiitake Mushroom 

Salted Hake #2,6,8,12,14 

Leek Purée, Smoked Mussel Velouté, Baby Leek 

 

Dessert Course 
 

Tulfarris Glazed “Apple” Mousse #1(A)(D),2,8,9(B),13 

Green Apple Mousse & Spice Apple Compote Dipped in Apple Glaze, Oat Crumble and Vanilla Ice Cream 

Maple and Pecan Tart #1(A),2,8,9(G),13 

Rum Raisin Ice Cream, Bruléed Banana 

Irish Coffee Bean #1(A),2,8,13 

Mascarpone & Rum Cream, Coffee Burst, Whiskey Ice-Cream, Cocoa Nib Dentelle 

Valentine Heart #1(A),2,8,9(D),13 

White Chocolate & Raspberry Mousse, Pistachio Micro Sponge, Raspberry Gel 

Selection of Irish Farmhouse Cheese Plate (€5.00 Supplement) #1(A)(D),8,9(B),13 

Grapes, Walnut, Oat Biscuits, Apple Chutney 
 

Allergens: 

1-GLUTEN (A)Wheat (B) RYE (C) Barley (D) Oats, 2-SO2 & SULPHITES, 3-CELERY 4-SESAME5-MUSTARD 

6-CRUSTACEANS7-LUPIN8-DAIRY9-NUTS (A)Almond (B) Walnut(C) Hazelnut (D) Pistachio (E) Brazil (F) Cashew (G) Pecan (H) Macadamia10-SOYA11-PEANUTS12-FISH13-EGGS14-MOLLUSCS 

Sample Menu 


