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Valentines Menu

Tomato & sweet red pepper soup, homemade bread
Chicken liver parfait, Chilli jam, toasted Irish soda bread, mango puree, Maldon sea salt
Tart of goats’ cheese & beetroot, caramelised walnut salad
Tian of crab, lemon & chive creme fraiche, pineapple & chilli soup, micro salad
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Poached & roast free range Irish chicken supreme, goats cheese potato croquettes, savoy,
beetroot & lemon & thyme dressing

28 day dry aged 8oz dexter sirloin, triple cooked chips, rocket & balsamic vinegar salad, sauce
béarnaise

Risotto of wild mushrooms, spinach & white truffle oil, goats cheese beignets

Pan roasted fillet of cod, three bean & chorizo cassoulet,
cockle tempura, sauce maltaise, pickled pink onions
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Glazed lemon tart, Raspberry sorbet, fresh raspberries
Dark chocolate & almond torte, Kilbeggen Irish whiskey ice cream
Ginger creme brulee, orange sable biscuits, homemade honeycomb

Profiterole sharing platter (for 2), dark chocolate sauce, fresh strawberries

Three course menu, just £25 per person.



