VALENTINE’S MENU

Starter

Tempura Oysters With Lavender Honey, Fennel And Coriander Salad

Foie Gras And Chicken Liver Parfait

Grilled Goats Cheese With Confit Tomato & Rocket Pesto

Gnocchi With Baby Spinach, Parmesan And An Almond Cream

Wild Mushrooms On Toasted Brioche, With Poached Hens Egg And Sauce Hollandaise

Main Course

Pan Roasted Rib-Eye With Potato Rosti, Baby Spinach And Madeira Sauce - €5.00 supplement
Free Range Irish Chicken, Fondant Potato, Creamed Leek And Smokey Bacon Jus

Hand Dived Sea Scallops, Caper And Rasin Puree, Arruge Caviar And Champagne Foam

East Coast Atlantic Cod With Herb Crust, Tomato Compot And Beurre Blanc

Red Pepper Risotto With Toasted Pine Nuts, Rocket And Parmesean

Dessert

Chocolate Fondue To Share

Madagascan Bourbon Vanilla Panna Cotta With Citrus Fruit Terrine
Treacle Tart With Raspberry Ripple Ice Cream

White Chocolate And Orange Brulee

Selection Of Irish Artisan Cheeses - €5.00 supplement

€38.50 for three courses, with some dishes incurring supplementary charges



