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Starters

Earth & Vine Salad,

Goats Cheese Mousse, Mixed Baby Coloured Pickled Beetroots, Beetroot Jelly, Goats Milk
Jelly, Raspberry and Red Beetroot Purée, Almond Mayo, Smoked Almonds, Walnut
Crumble, Black Sesame Seeds and Micro Cress Salad,

1,3,4,9, 11,12

Duck Foie Gras Parfait,

Slow Cooked Duck Legs, Gizzards, Mandarin Jelly, Sweet and Sour Mini Fruit Salad and
Homemade Brioche

1,4,6

Roast Tomato and Red Pepper Soup,

Créme Fraiche Jelly, Multi-Coloured Tomato and Peppers Tartar, Crispy Basil Leaves and
Tomato and Fennel Bread Crackers

1,4,9

Main Course

Pan Fried Brill Fillet Parcel,

Sun Dried Tomatoes, Pea Purée, Grilled Baby Gem, Tempura Sardines, Brown Shrimps,
Filo Tuiles, Truffle Jus and Dill Cress

1,4,5,6,8,12, 14

Slow Cooked Beef Flank Steak,

Smoked Pancetta, Oxtail and Dry Cep Red Wine Jus, Tomberries Tomato, Smoked Tomato
Compote, Truffle Potato Foam and Celeriac Cress.

4,7,9,14

Crispy Corn Chicken Leg,

Stuffed with Bacon, Prunes and Pistachio. Beetroot and Carrot Purée, Pickled Pearl Onion,
White and Brown Shimeji Mushrooms, Crispy Potatoes, Madeira, Truffle Chicken Jus and
Chervil Cress

1,3,7,14

Truffle Gnocchi,

Wild Mushrooms, Creamy Spinach Sauce, Grilled Spring Onion, Ricotta Cheese Curd, Dry
Parmesan Cheese and Micro Cress Salad.

1,4,11

Dessert

White Chocolate Vanilla Mousse,

Kir Royale Jelly, Blackcurrant Bavarois, Blackcurrant Crispy, Mini Meringues, Glass Tuile,
Honeycomb, Créme Fraiche, Lime Sorbet and Mini Mint

4,7,14

Castleknock Warm Cake,

Wild Cherries and Cranberry Cake, Confit Cherries, Créme Anglaise, Dried Cherries,
Chocolate Crumble, Jameson and Brown Bread Ice Cream and Mini Mint

1,4,7,14

Warm Chestnut Soup,

Caramel Chocolate Mousse, Mini Coffee Meringues, Smoked Hazelnut Croquant, Aimond
Milk Jelly, Rum and Raisin Ice Cream, Grated Chestnut and Mini Mint

1,3,4,7,14

Key to Allergens: 1.Gluten 2.Peanuts 3.Nuts 4.Milk
5.Crustaceans  6.Molluscs 7.Eggs 8.Fish
9.Celery 10.Lupin 11.Mustard 12.Sesame

13.Soya 14.Sulphur Dioxide



