Dinner Menu €65
Starters
Crispy Dublin Bay Prawns









wrapped in spring roll pastry, marinated bean sprout salad, mango & black pepper dressing
Crab Meat  
horseradish, avocado & mandarin











Iberico Ham 

“Bellota” pata negra ham served with tomato gazpacho, Iberico & smoked Gubeen croquettes 

Pan Fried Duck Foie Gras
apple & cinnamon compote, toasted brioche, balsamic caviar & almond gel


Main Course
Organic salmon

baby spinach, potato gnocchi, dashi & sesame   




Halibut 

carrot & cumin puree, morteau sausage, pickled mushroom & chicken jus 




Thornhill Duck Breast á l’ Orange
polenta, tenderstem broccoli, roasted red onion





Irish Beef Fillet served medium 
morel mushroom sauce, parsnip puree & parsnip crisps 

Served with Green Vegetables & Potatoes

Dessert
Classic Madagascan bourbon vanilla pod crème brulée, made with free range eggs

Yoghurt panacotta, pineapple, passion fruit, mango, coconut sorbet



Praline & chocolate tartelette yuzu & white chocolate ice cream




Selection of ice cream cornetto style








Selection of tea & coffee served with petit fours €5.00





Please notify your waiter if you have any allergies, allergen listing available upon request

All allergens are openly used throughout our kitchen. Trace amounts may be present at all stages of cooking. Menus change throughout each season to include the finest ingredients so some dishes may vary. Gratuities are discretionary. except for parties of 6 persons or more where a suggested 12% service charge applies.
