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Starter
Fenit potato rosti
Dingle goats’ cheese, Gubeen chorizo * 1w, 3,7,12

Maddle

Pan fried scallops
caramelised onion, Wilmas gouda sauce ¢ 7,14

Main

Irish rack of lamb

rosemary jus, truffled Lyonnaise potato and herb crust
w,6,7,9,10,12

Pan fried Union Hall turbot
smashed sumac potatoes, Champagne, beurré blanc, succulent carrot
34,7

Dessert

Vanilla parfait

macerated bramble fruits, Cointreau, sabayon, toffee crisp
w,3,6,7,12

Petit four

Chocolate truffle
7/

1w Wheat | 1b Barley | 10 Oats | 1r Rye | 3 Eggs | 4 Fish | 6 Soy Beans | 7 Milk | 8h Hazelnuts | 9 Celery | 12 Sulphites | 14 Molluscs



