
Treats 

Nibbles 
Rockfield Cheese Puff, Salad & Cider

West Cork Turbot
Chanterelles, Cavalo Nero, Clams, Champagne Sauce

Pumpkin Ravioli
Veal Sweetbreads, Tarragon, Mushroom Broth

Cured Yellowtail
Rossini Baeri Caviar, Salt Baked Beetroot, Horseradish

Fallow Deer
Venison from The Burren, Preserved Berries, Kampot Pepper

Blackberry Cornetto, Chocolate Rosemary, Pistachio Madeleines

Apple & Parsnip
Sheep’s Milk Ice-Cream, Palmier

Starters

Leeks & Truffles
Braised Leek, Winter Black Truffle, Cashel Blue

Main Course

Fillet of Beef
Smoked Potato, Glazed Shin, Roscoff Onion, Red Wine Jus

Dessert

Coffee Millefeuille
Coffee Mousse and Creme Fraîche Ice-Cream

Chocolate & Baileys
Dark Chocolate Ganache, Baileys Gelee, Vanilla Ice-Cream

Table d’hôte menu
€110 per person

Tandoori Carrots
Roasted Garden Carrots, Pearl Barley, Caramelised Onion Jus

Lost Valley Dairy
Carraignamuc, Sobhriste, Berry Compote, Pickles


