STARTERS

Mushroom Agnolotti

Parsley & Lovage Velouté – Chive Oil – Creeny Cheese – Trompette   (€23.50)

Mrs Tollman’s Carrot Tartare (Vegan)
Sesame dressing – Organic Leaves   (€25.50)
Heritage Beetroot (Vegan)
Watercress – Baked & Pickled Beets – Roasted Macadamia   (€23.50)
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MIDDLE COURSE
Cauliflower Soup   (€15.50)

Cauliflower Pickles – Chanterelle 
Killowen Yoghurt & Bergamot Sorbet – Apple Sorbet   (€13.50)
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MAIN COURSES
Kylemore Cheese Gnocchi

Wilted Spinach – Organic Harvest Vegetables   (€39.50)

Organic Quinoa & Hazelnut (Vegan)
Brassicaceae – Chilli Oil – Roasted Hazelnut   (€39.50)
Sweet Potato & Chickpea Tajine (Vegan)

Chive Oil   (€39.50)

Executive Chef Philippe Farineau – “French Heart – Irish Produce”
Restaurant Manager Robert Bowe /Maitre d’ Martin Gibbons

A la Carte Menu; Please refer to prices featured in brackets
5 Course Table d’Hote   € 95.00

Prices are subject to 15% Service Charge

We kindly ask gentlemen to honour the elegance of the George V Dining Room by wearing a jacket for dinner. 
“If you require information on the allergen content of our foods, please ask a member of staff and they will be happy to assist you”
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

Mrs Tollman’s Carrot Tartare

2017 Ekam, Castell d’Encús, Spain

2015 Jurancon Sec, La Vari da, Camin Larredya , France*
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Beetroot Salad 
2017 Missionvale, Chardonnay, Hemel-an Aarde, South Africa

2016 Rheinhessen, Von der Fels, Riesling, Keller Germany
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Gnocchi

2003 Barbera d’Asti Superiore Sichivej, Bel-Sit Italy

2013 Tete de Cuvee, Galpin Peak, Pinot Noir, South Africa *
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Harvest Daily Salad

2016 North Coast Viognier Cline, USA

2018 Ladouce Lafond Sancerre, France *
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Sorbet
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Sweet Potato & Chickpea Tajine

2017 Domaine Zinzk Pinot Blanc Alsace, France

2009 Pernand-Vergelesses 1er Cru, Domaine Francoise André, France *
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Organic Quinoa 
2017 Baco Noir , Henry of Pelham  Ontario Canada

2015 Hochar Pére et Fils, Bekaa Valley Lebanon*
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Illanka 68% Chocolate Mousse

2016 Elysium, Black Muscat, Quady California

2013 Riverina, Noble One, De Bortoli Australia*
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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

We kindly ask gentlemen to honour the elegance of the George V Dining Room by wearing a jacket for dinner.

“If you require information on the allergen content of our foods, please ask a member of staff and they will be happy to assist you”

