DINNER MENU

Two Course €39.95 | Three Course €49.95

STARTERS

smoked tomato aioli
corn fed chicken, brioche tuile
eggplant, rosemary & parmesan
king crab, lemon & black pepper
fois gras, porcini, mushroom vinairgette

salt & vinegar powder, lime, chilli & yogurt dressing

MAINS

braised leeks, mustard puree, chicken fat
pont neuf, pickled onion rings, café de paris butter
rosemary potato, cauliflower, snap peas, lemon relish
celery root, parmesan cheese & black truffle
roast tomatoes & courgettes, basil new potatoes

snap peas, girolles & chickpeas, pearl onions

DESSERTS

ricotta & almond ice cream
mango, papaya, passion fruit sorbet

coffee & milkice cream



