Marinated scallops
Celeriac, lemon and hazelnut

Langoustine
Pumpkin and orzo

Duck breast
Plum and mini pak choi

Tournedos Rossini
Beef tenderloin, brioche and Madeira gravy

Cheese selection
Nut bread and quince jelly

Tonka bean mousse
Chocolate crumble, caramelised pecan and
banana sherbet

Menu Wines
4-courses 82 (without =, =) 45
S-courses 97 (without ) 57
6-courses 111 69

Coffee & tea with friandises €9.00
Filtered table water (still and sparkling) €5.00

Please let us know in advance if there are any food allergies or special dietary preferences.
*This menu is available for groups ranging from 10 to 30 people



