tasting menu
egg toast, caviar, herbs (1A,7,8)

balfego bluefin tuna tartare, avocado, spicy radish, ginger marinade (8,10,13)

steamed wild seabass, green olive dressing, grilled spring onions and sauteed spinach (4,8)
roast guinea fowl with three peppercorns, aromatic chicken jus (4,9)

spiced lamb rack, cucumber yoghurt, fresh and crunchy summer garnishes (1A,4,8)

warm chocolate cake, vanilla ice cream (4,7,10)

129 per person

discovery menu

wild atlantic prawn leche de tigre, spicy coconut milk, tapioca & strawberries (4D,9)
mackerel crudo with shaved radishes and nasturtium vinaigrette (8,13)

organic clare island salmon, corn, scallions, fragrant lime-corn broth (4,8)

roast guinea fowl with three peppercorns, chicken jus (4,9)

spiced lamb rump, cucumber yoghurt, fresh and crunchy summer garnishes (1A,4,8)

matcha and wexford strawberry sundae, crispy meringue, strawberry jam (4,7)

89 per person



pairing options for tasting menu
wine pairing
maison antech, cremant de linoux, sparkling rosé, languedoc, france - nv
bodega colomé, torrontes, estate series, salta argentina - 2024
gasper, rebula selection, ribolla gialla, goriska brda, slovenia -2021
fairy trees, dearg signature series, county louth, ireland - nv
spice route pinotage, swartland, south africa - 2024

justino’s madeira 5 -year-old, madeira islands, portugal

75 per person

grand wine pairing

piper-heidsieck brut rosé sauvage, reims, france - nv
dressigacker, vintage, riesling, rheinshessen, germany - nv
gaja rossj-bass, langhe doc, peidmont, italy - 2023

otronia 45 rugientes, pinot noir, patagonia, argentina - 2021
chateau talbot, 4eme cru classe, saint julien, france - 2021

taylor’s golden age, 50 year-old, tawny port, douro, portugal - nv

150 per person

ALLERGENS: 1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3
Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F- Pistachio, G-Macadamia, H-
Walnut), 4 Milk, 5 Crustaceans (A-Crab, B- Lobster, C-Crayfish, D—Shrimp), 6 Mollusc, 7 Eggs, 8

Fish, g Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur Dioxide & Sulphites, 14 Lupin
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