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TASTING MENW

Bere island King Scallop, Coral Mousse, Dursey tsland Sea Urchin
2012 Chablis Magnum, William Fevre, Eurguwdg

—~ o~ —~

Atlantic John Dory, Barley, Carrageen Moss, Lemongrass Broth
2003 Riesling “Helligenstein’, Johannes Hirseh, Austrin

—~ o~ —~

Roast Leg of Comeragh Mountain Lamb, Onlon Flowers,
Carrot Purée, Wild qarlic Sauce
2010 Chiteau La Crolx du Casse, Pomerol, Bordeaux

~ o~ o~

Bresse Pigeow roasted in Hay, Truffle Serambled €gg, Juniper Sauce
2012 Plnot Nolr “Oclo, Cona Sur, Chile

~ o~ o~

Passion Fruit, Blood Orange, Sweet Fennel Confit wrapped in
white Opera Chocolate, Blood Orange Sorbet
2008 Tokal] “Aszw’, Chitteau Deveszla, Hungary

~ o~ o~

Milsedin

5 Course Tasting Menu - €95
(Eg Table Ong)

Prestige Wine Pairings - €100 per person (5x75ml glasses)

10% Service Charge (distributed entirely to staff)
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