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Enjoy Chef’s selection of seasonal canapes

*kk

Dhartors

Boyno Villy FBin Pinnasatta

Endive Leaf, Hazelnut Bubble & Tuile, White Tip Radish,

Bee Pollen Gel, Asparagus Shavings
(D-E-N-G-S-SP)

Roch Hhoro Doallyps (Plygp €2.50)

Charred Cauliflower, Chorizo Oil, Vermicelli Noodle,

Sea Purslane, Charred Ruby Grapefruit
(C-D-E-F-G-M-S-SE-SP)

Vérison Pasgs
Green Pea & Spinach Foam, Rainbow Beetroot,

Rhubarb & Ginger Jelly & Gel, Black Garlic Crumb
(D-G-N-SP-S)

Fntormediate
rtichote Oelouts

Parmesan Foam and Crumb, Three Cornered Leek Oil, Artichoke Crisp
(D-S-SP)

Sditional Cptional Prolate Cleanser
Horbet of Ponas Colad (Plygp €3.50)

Coconut Foam, Pineapple Wafer,

Pineapple Granita, White Rum & Cherry Soup
(E-SP)



Main, Course
Gilles of Srish DBeef @ _Jiuoob Lndider (Dlggp €5.00)

Truffle & Celeriac, Charred Cocotte Potato, Neckar Perle Cauliflower, Gladiator Angel Parsnip

ired Dide - Jacob Ladder, Cashel Blue Foam
(G-D-E-CY-SP)

Charred Pod Wing Wearinated Hlypremo of Chicken

682 Egg Yolk, Mushroom Ketchup, Kohlrabi, Chicken “Sandwich”
Sweetcorn & Cardamom Boudin, Smoked Girolle Velouté

Qovired ido - Smoked Truffle Thigh, Malted Wheat Puff, Stout & Smoked Larde
(G-D-E-CY-SP)

Artichoke, Baby Gem, Celery Gel, Pineapple Sphere, Caviar, Prawn Bisque Bubbles, Yuzu Velouté

Qtired Dhde ~ Matcha Steamed Roll, Sumac Prawn, Crab Claw Tian
(C-D-E-F-G-M-N-SP)

Srish Dreaghanore Duets

Charred Almond, Golden Beetroot, Brioche & Liquorice Set Milk, Navy Rum
Soaked Blackberries, Purple Potato, Cassia Bark Velouté, Duck Bone Jus

G ired @w ~ Duck Leg Pomme Dauphine, Sumac Custard, Truffle Crumb
(G-D-E-SP-S)

Oessers

Basil Foam, White Chocolate Crumb, Carrot Sorbet
(G-D-S-SP)

White Ghocolute @ Ghise Sfjple

Shiso Caviar, Apple Gel, “Candied” Walnut Brittle, White Chocolate Sorbet, Apple Cremieux
(D-E-SP-N)

White Chocolate Caramel Crumb, Hot Jelly, Italian Meringue
(D-E)




