
If you have any allergies or dietary requirements please speak to a member of staff for more information

Chocolate mousse (vg)
Candied orange, almond croquant

Pavlova
Bourbon vanilla cream, forest fruit, raspberry coulis

Cheese platter
Selection of artisanal cheese from KEF fromagerie, fig bread, olives,  
grapes, quince jam

DESSERT CHOICE OF

Chicken Roulade
Chestnut & pine nuts filling, parsnip cream, baby carrots, red wine jus, prunes

Scallops
Wild scallops, butternut squash cream, saffron beurre blanc,
crispy jamon iberico, parsnip chips 

Stuffed butternut squash (vg)
Wild rice, chestnuts & raisin, pine nuts, pomegranate & apple,  
vegan jus, mustard green

MAIN COURSE CHOICE OF

French Onion Soup
Beef consommé, caramelized onions, sourdough, French gruyere, herb oil

Tricolor Beetroot & Apple Salad (vg)
PX balsamic reduction, apple blossom, pickled apples, beetroot leaves,
beetroot sprouts, smoked olive oil, pine nuts

Duck & Turkey Terrine
Black garlic butter, toasted sourdough, apple & onion chutney

STARTER CHOICE OF

AMUSE BOUCH CHOICE OF

Norwegian gravlax
Crepizza, micro greens, juzu dressing, edible violets 
Celeriac medallions (vg)
Pickled cauliflower, pistachios, raspberry powder

Menu - €65


