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              Lunch Menu
Served Monday through to Saturday
2 course menu €25.00
3 course menu €32.00
Avocado Ponzu, navet, radish, coriander, apple & wasabi sorbet  



Goats Cheese Parfait, kalamata olive, tomato, asparagus, pickled onion,

apple & balsamic dressing
Crispy Dublin Bay Prawns, wrapped in spring roll pastry, marinated bean sprout salad, 
mango & black pepper dressing





Slow Cooked Pigeon Croquettes, truffle mash & truffle sauce 
***
Sea Bream Grenobloise, lemon & caper butter, brioche, cumin & carrot puree
Cod, tenderstem broccoli, smoked deviled egg mayonnaise, mixed seeds & salsa verde    

Pork Fillet, French black pudding, caramelised apple, cider sauce & mustard mash
Irish Beef Feather Blade, cêpe mousse, tenderstem broccoli, black truffle arancini 
& Indonesian pepper jus

Side orders Portion for one person €4.50

Truffle mash 
 Homemade fries garlic aioli 
Garden Peas with Alsace black  bacon & parmesan

Mesclun salad French dressing
***

Classic Madagascan Bourbon Vanilla Pod Crème Brulée, made with free range eggs    
Yoghurt Panacotta, pineapple, passion fruit, mango & coconut sorbet


       
Selection of Ice Cream cornetto style 






Praline & Chocolate Tartelette yuzu & white chocolate ice cream

           
Selection of 5 cheese supplement €5.00






***
Tea and coffee served with petit fours €5.00
a la carte
Starters

Marinated Tuna Ponzu, navet & apple wasabi sorbet €16.00



Iberico Ham “Bellota” pata negra ham served with tomato gazpacho, 


Iberico & smoked Gubeen croquettes €19.50
Pan Fried Duck Foie Gras, apple & cinnamon compote, toasted brioche, almond gel &

balsamic caviar €18.00
***

Main Course
King Scallops, cray fish & asparagus risotto, lime €28.00
 Squab Pigeon Rossini, pomme purée, foie gras & truffle €32.00
 

Irish Beef Fillet, morel’s mushroom sauce, parsnip puree & 

parsnip crisps     €34.00
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Head Chef: Sebastien Masi




Six Course Surprise Tasting Menu


Tasting Menu €80 with Wine Pairing €130


Entire table only - subject to availability











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


