
Beef Katsu Sando
Beetroot Tartlet, Creme Fraiche, Dill

Irish King Scallop
Horseradish Cream, Granny Smith, Tarragon Oil

Goats Curd Agnolotti
Spring Vegetable Broth

Guinea Fowl Terrine
Pistachio, Preserved Fruits, Red Cabbage

Ballycotton Turbot
Cauliflower, Baby Leek, Local Leaves

Spring Lamb Rump
Aubergine, Anchovy, Peas, Preserved Lemon

Tiramisu
Pistachio, Raspberry, Rose & Lychee Sorbet

Valentine’s Menu €125pp

Wine Pairing €75pp

The tasting menu contains the following allergens. 1. Cereals
2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 
8. Nuts. Celery 10. Mustard 11. Sesame Seeds 12. Sulphites 
13. Lupin 14. Molluscs


