
TASTING
MENU

Orange & Apple Chutney, Thyme Brioche

FOIE GRAS &
CHICKEN LIVER PARFAIT

Scallop Mousse, Courgette, Potato
Tuile, Pike Roe Beurré Blanc

PAN FRIED WILD SEA BASS

Thai Red Curry & Coconut Velouté, Mango Salsa
PRAWN THERMIDOR SCARPINOCC

Carrot & Swede Terrine, Sauce au Poivre
BEEF FILLET

Meringue, Short Bread, Vanilla Ice Cream 
LEMON CHIBOUST

AMUSE BOUCHE

Early Flavours

In Between

Mains

Grand Finale

PETIT FOURS

or

€85 Per Person - Minimum 2 Guests

Beetroot, Sobacha, ‘Local Handcrafted
Agostinjan’ Sabayon, Focaccia

MARINATED BEEF TARTARE

Pistachio Brownie, Caramelised Pistachio Ice Cream
MILK CHOCOLATE DELICE

or

or


