CoLD

Feuillette of St Tola Goat Cheese with Sun-Dried Tomato
Confit Chicken Saucisson with Truffle Aioli

Smoked Salmon & Chive Cream with a Sourdough Crisp
Ballotine of Foie Gras with Fruit Chutney

Duck Breast with Mango & Cucumber Salad & Sesame Dressing
Stone Fruit & Nut Quinoa with Crumbled Feta
Bere Island Crab Salad with a Raspberry Emulsion

Balsamic Roasted Figs & Mascarpone

HOT
Teriyaki Chicken Skewers
Prawn & Basil Wontons with Mango Mayonnaise
Wild Mushroom & Parmesan Arancini
Honey Baked Ham & Aged Irish Cheddar Croque Monsieur
Pan-Fried Seabass, Sauce Vierge
Foie Gras & Sweet Shallot Tart
Duck Spring Roll, Sweet Chilli Mayonnaise
Corn & Ginger Fritter, Pickled Shitake

John Stone Sirloin Steak Bites, Wild Smoked Steak Sauce

DESSERTS

Caramel Macaroons
Valrhone Dark Chocolate Tart
Apple & Custard Crumble Tart

Créme Brllée
Baked Vanilla Cheesecake with Blueberry Compote
Peanut & Caramel Tart with Chantilly Cream
Lemon Posset with Raspberry Coulis
Raspberry Meringue
Chocolate Fudge Cake

Vanilla Panna Cotta with Tropical Fruit Salad

Choose Any of The Above
6 for €26.00 per person / 8 for €34.00 per person / 12 for €50.00 per person

** All of the above prices include VAT @ 9% **
All our meat and pouliry is 100% Irish and is fraceable from farm fo fork.
Guests with special dietary requirements or allergies please refer to our allergen book.




