£45.00 per person

Q2 Served with a Valentine’s cocktail on arrival ———X)

APPLE & BEETROOT SOUP
Irish wheaten bread

SMOKED SALMON TARTARE
Potato rose, pickled shallot and dill emulsion

HAM HOCK TERRINE
Pea and mint salad

GOAT CHEESE TARTLET @
Caramelised onion and sundried tomato
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CONFIT MONKFISH
Cauliflower, cockles & celeriac parmesan velouté sauce

DUCK BREAST
Black garlic purée, king oyster mushroom & onion ring

SUGAR PIT PORK
Compressed apple & black pudding compote

RISOTTO @
Broad beans, lime & crispy sage

DRY AGED 100z* RIBEYE
Portobello mushroom, tomato & peppercorn sauce

CHICKEN SUPREME
Black garlic, mushroom & asparagus

All served with seasonal greens and mashed potatoes to share
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DARK CHOCOLATE PAVE
Honeycomb & vanilla ice cream

VANILLA PANNA COTTA @
Rhubarb & ginger

IRSH & FRENCH CHEESEBOARD TO SHARE
Brie, Manchego, Cashel blue, grapes, black butter, crackers and grapes

BEETROOT SHERBET
Malt caramel and milk ice cream

NOVELLI APPLE TARTE TATIN TO SHARE
Bourbon ice cream
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Petit fours to finish



