
Group Lunch Menu
 

€45
 

*~*~*~*~*~*~*~*~*~*~*~*

Starters
Jerusalem Artichoke Risotto

Walnut, Crisps, Egg Yolk Purée, Chicken Skin, Sorrel
 

Organic Salmon
Cured, Potato, Horseradish, Sea Herbs, Shallot

 
Foie Gras

Seared, Pear, Onion, Sorrel, Biscotti Crisp
 
 

*~*~*~*~*~*~*~*~*~*~*~*

Main Courses
Roast Cod

Cauliflower, Caper, Samphire, Brown Butter
 

Guinea Fowl
Parsnip, Smoked Bacon, Shallot, Roasting Jus, Confit Thigh

 
Dry Aged Irish Beef

Sirloin, Chanterelles, Onion, Jus, Mushroom Purée
 
 

*~*~*~*~*~*~*~*~*~*~*~*

Dessert
Chocolate

Moelleux, Salt, Brown Butter, Tonka
 

Tea / Coffee & Petits Fours
 


