Nibbles
Cheese Putit, Sunchoke & Caviar

Galway Bay Mackerel

Gambero Rosso, Lovage Velouté

Villa Huesgen, Blauschieier, Germany, 2022
Fritz Haag, “Juffer”, GG, 2018**

Pumpkin Agnolotti
Foie Gras, Wild Mushroom Broth, Tarragon

Dog Point Section 94, New Zealand, 2020
Skyaasen, Macon-Villages, 2023 **

West Cork Turbot

Champagne, Rossini Oscietra Caviar, Vanilla

Petit-Roy, Fusion, Bourgogne, FFrance, 2023
Claire Naudin, Clematis Bourgogne, 2023**

Fallow Deer
Preserved Berries, Beetroot, Kampot Pepper

Cline Cellars, North Coast, USA, 2021
Gevrey-Chambertin, Domaine De La Vougeraie, 2022 **

The Lost Valley Dairy
(Supplement €15.00)

Colonel
Corsican Clementine, Rocket, Micil Gin

Pear & Caramel
Sichuan Pepper, Sheep Milk, Puff Pastry

Grand Tokaj, Hungary, 2022
Kracher, Beernauslese Cuvée, 2021 **

1reats
Blueberry Cornetto, Chocolate Rosemary, Pistachio Madeleine

Tasting Menu
€150 per person

Pullman Wine Pairing Prestige Wine Pairing**
€90 per person €190 per person


https://www.bing.com/ck/a?!&&p=44cbc7dca9bbff54ff785ecd81aed6cea618acdf48853a1afb884d8f9b8b9de2JmltdHM9MTc2OTczMTIwMA&ptn=3&ver=2&hsh=4&fclid=0a906adf-c73c-6352-04d1-7f44c6436249&psq=veloute&u=a1aHR0cHM6Ly93d3cuc2ltcGx5cmVjaXBlcy5jb20vY2xhc3NpYy12ZWxvdXRlLXNhdWNlLXJlY2lwZS01MjI1MTcz&ntb=1

