
 
 

Lunch menu  
 

menu €58 

Matching wines €54 

Fermented seed bread, butter 

Onion bread, cheddar, chive 

Mushroom tapioca, labneh, gherkin 

Razor clam, wasabi, celery, apple 
Karanika, Cuvee rose, amyntaio, greece  

Beetroot, yoghurt, walnut  

Watercress, egg, eel 
Alvear, jerez, spain 

Sprouting broccoli, cod, potato, brown butter 
La silleria, rueda, spain 

Pork fillet & Cheek, parsnip, leek 
Col dorcia, Tuscany, italy 

Ginger custard, rhubarb, yoghurt sorbet  
Doimbe. Malaga, spain 

Cheese €16 pp 
Délice de Bourgogne | Cais na tire | templegall | fourme d'ambert 

accompanied with oatcakes, rye cracker & apple chutney 

Petit fours €4.50 pp 
Pear & cocoa nib choux bun | salted chocolate caramel |  

orange pate de fruits 

 

 

 

 
 

Dinner menu  
 

menu €84 

Matching wines €75 

Fermented seed bread, butter 

Onion bread, cheddar, chive 

Mushroom, tapioca, labneh, gherkin 
Bulli, emilia romagna, Italy   

Razor clam, wasabi, celery, apple 
Domaine Goisot, burgundy, france 

Beetroot, yoghurt, walnut  

Rabbit, wild garlic, celeriac 
Alvear, jerez, spain 

Broccoli, guanciale, potato, brown butter 
Ayunta, sicily, italy 

Sole, prawn, asparagus, chervil  
La silleria, rueda, spain 

Squab pigeon, morel, barley, parsnip 
Milu La cometa ribera del duero spain  

Muscavado, rhubarb, ginger 
Diombe, Malaga, spain 

Cheese €16 pp 
Délice de Bourgogne | Cais na tire | Templegall | fourme d'ambert 

accompanied with oatcakes, rye cracker & apple chutney 

Petit fours €4.50 pp 
Pear & cocoa nib choux bun | salted chocolate caramel |  

orange pate de fruits 


