George V Dining Room
8 Course Tasting Menu €150.00 With Accompanying Wines €220.00
With Accompanying Premium Wines €270.00*
Our Dinner Inclusive Guests may enjoy the tasting menu
for a supplement of €50.00 per person
Oyster
2018 Pieropan Soave Classico
2018 Chablis Regnard France *

Inisboffin Crab
2017 Ekam, Castell d’Encús, Spain

2015 Jurancon Sec, La Vari da, Camin Larredya *

Turbot
2017 Missionvale, Chardonnay, Hemel-an Aarde, South Africa
2009 Pernand-Vergelesses 1er Cru, Domaine Francoise André, France *

Foraged Mushroom
2017 Baco Noir, Henry of Pelham, Canada 
2016 Rheinhessen, Von der Fels, Riesling, Keller, Germany*
Sorbet

Quail & Sweetbread 
2016 D de Dauzac, Dauzac, Bordeaux, France

2013 O’Dwyer Cabernet Sauvignon, Clare Valley, Australia*


Wild Venison

2003 Barbera d’Asti Superiore Sichivej, Bel-Sit
2018 Galpin Peak, Pinot Noir, South Africa *

 “Legend” By Ashford Castle
2011 Tokaj Disznókó Aszu 5 Puttonyos, Hungary

2013 Riverina, Noble One, De Bortoli Australia*

Tea – Coffee – Petit Fours
Head Chef Barry Lynch Executive Pastry Chef Paula Stakelum
Executive Chef Philippe Farineau – French Heart – Irish Produce”
Prices are subject to 15% Service Charge
