Lunch Tasting Menu

Japanese pearl tapioca with St Tola goat’s cheese and organic spinach, mushroom juice 
Domaine F.E. Hugel et Fils, Gewurztraminer 2013
****

Charred cured mackerel and poached chilled clarenbridge oysters with apple and lovage     dressing, oyster cream

Heinz W, 'Joseph' Grūner Veltliner Kamptal 2015

****

Herb crusted kromeski of Achill lamb with lightly pickled kohlrabi and red dulse
Château Patache d'Aux, Médoc Cru Bourgeois 2010
****

Cod with crown prince pumpkin and kale, mussels and castletownbere shrimp vinaigrette 
Oremus, 'Mandolas' Tokaji Dry 2012
****
Sika venison with poached parsnip and charred quince, braised cabbage with gubeen bacon, blackberries and chocolate



Ravenswood, Lodi County Old Vine Zinfandel 2014
****

  Warm 64% felcor chocolate with malted stout ice cream, bourbon and charcoal crumb. 

  Mouchão, Vinho Licoroso, Alentejo 2009

****

Last orders for Tasting Lunch menu 1.30pm 

Tea/Coffee 

Menu €55.00
Matching wines €45.00
Full Table Only

Whilst we will do all we can to accommodate guests with food intolerances and allergies we are unable to guarantee that dishes will be completely allergen-free.
Lunch Menu 
Velouté of parsley root with spiced chestnuts and Madeira truffle cream
              Game terrine with salted muscat grapes, foie gras parfait and warm onion bread
Charred cured mackerel and poached chilled clarenbridge oysters with apple and lovage dressing, oyster cream

Herb crusted kromeski of Achill lamb with lightly pickled kohlrabi and red dulse
Violet and Jerusalem artichoke salad with charred pear and goat’s curd, hazelnuts 

cooked in beurre noisette

*  *  *
Organic Irish salmon with nettle and potato dumpling, glazed salsify and cucumber butter
Cod with crown prince pumpkin and kale, mussels and castletownbere shrimp vinaigrette 

Hen pheasant with braised barley and mushroom, pheasant sausage and purple sprouting broccoli   
Sika venison with poached parsnip and charred quince, york cabbage with gubeen bacon, blackberries and chocolate

Dry aged rump of Irish beef roasted with lindi pepper and pickled garlic glaze, cauliflower and hegarty’s cheddar cheese

*  *  *

Dessert Menu 
Hot 70% chocolate mousse with barley and hazelnut milk, roast coffee ice cream and lemon jelly 
(D'Arenberg, Rare Nostalgia, McLaren Vale NV:  €13.00)
Malted banana ice cream with espresso sponge, earl grey tea ice and caramel powder

(Krӓcher, Beerenauslese Cuvee, Burgenland 2012: €11.20)
Organic milk ice cream with Lannléire bell heather honey, malted milk crumb and honeycomb

 (Fernando de Castilla, ‘Antique’ Pedro Ximinez:: €11.00)
Roast pumpkin custard cannoli with malted orange ice cream and red ale caramel

              (Lustau, Emilin, Moscatel: €9.75)

Selection of three cheeses from our cheese menu (supplement €5.00)
(Fonseca, Guimareans Vintage Port 1996:  €13.00)
***

Tea and Coffee & Petit Fours 
Two Course Lunch Menu 
€32.00
Three Course Lunch Menu 
€39.50

SUPPLIERS

Fingal Ferguson- Smoked Bacon
Shellfish de la Mer – Castletownbere Shrimp and scallops
Kitty Colchester- Rapeseed oil

Manus McGonagle - Fresh Seaweeds 

Cuinneog- Irish Country Butter 

Lucy Deegan & Mark Cribbin- Ballyhoura Mushrooms

Caoracla – Achill Mountain Lamb 
Ring Farm- Black Leg Chicken

Beechlawn Farms – Organic vegetables

Kelly’s Oysters - Clarenbridge Oysters

Barons-court Estate- Pheasant
Vegetarian Menu

Violet and Jerusalem artichoke salad with charred pear, goat’s curd and hazelnuts cooked in beurre noisette

***
Ravioli of Coolea cheese with glazed salsify and shitake mushrooms with a fricasse of David Byrne’s sweetcorn. 
***

Dessert 

***

