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

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

steamed wild seabass, habanero-lime sauce, roasted carrots with thyme (4,8)

roast guinea fowl with three peppercorns, aromatic chicken jus (4,9,13)

irish fillet of beef, gorgonzola crumb, spiced pear condiment(1A,3D,4,9,12,13)

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

129 per person

discovery menu
organic irish salmon crispy sushi, chipotle mayonnaise, soy glaze (7,8,10,13) 

roaring water bay mussels, lemongrass wine, kombu oil, crispy baguette (1A,6,13)

organic clare island salmon, butternut squash-lime infusion, caramelized squash, chilli crisp
(7,8,10) 

roast guinea fowl with three peppercorns, aromatic jus (4,9,13)

24-hr cider braised andarl farm pork belly, wild mushroom & sage (4,13)

pecan blondie, caramelised fig, white chocolate gelato & raspberry jus (3D,4,7,10)

89 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, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur Dioxide & Sulphites, 14 Lupin     



pairing options for tasting menu

maison antech, cremant de linoux, sparkling rosé, languedoc, france - nv
 
bodega colomé, torrontes, estate series, salta, argentina - 2024

gašper, rebula selection, ribolla gialla, goriška brda, slovenia -2021

spice route pinotage, swartland, south africa - 2024 

bedoba saperavi, khaketi, georgia -  2023 

justino’s madeira 5 -year-old, madeira islands, portugal 
75 per person

150 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

wine pairing
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