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Sample Winter Menu

Bites
24 hour glazed focaccia, Guinness bread, baba ghanoush, romesco

Smoked haddock bonbon, gribiche sauce
Tamari almonds
Stuffed Puglia olives, Grillo Oil

Starters

Mousseline of local lobster, leak sabayon

Grilled squid and ray wing skewers, vadouvan vinaigrette
Wild mushroom tart, light truffle foam

Warm potato galette, beef tartare, fried capers, oyster emulsion

Mains

Sesame coated grilled loin of tuna, confit fennel, yuzu

Roasted loin of Fallow deer, Jerusalem artichoke, port wine
Edenderry farm organic chicken, sage and onion velouté, light jus

Pan fried homemade gnocchi, gorgonzola, pear, candied walnuts

Sides

Roasted beef tallow potatoes

French style potato gratin

Grilled hispi cabbage, garlic dressing

Pumpkin watercress salad, toasted seeds

Dessert

Chocolate cremeux, espresso coffee glaze, milk ice cream
Laurel tarte tatin, served warm (allow 15 minutes)

Pear and Almond delice, milk ice cream

Selection of cheese, pear, apple chutney

Petit Fours

Coffee, selection of homemade chocolates
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