Dinner Menu

Bites
Pancetta Reginella €14
Homemade Bread with Mushroom Butter €5

Smoked Almonds & Gordal Olives €7.51
Flaggy Shore Oysters €8

Salted Hake Croquettes, Preserved Lemon €38
Crispy Organic Potato Galette, Bresaola €9

Starters

Green Asparagus, Manchego, Hazelnut Vinaigrette, Lovage €13
Cep Dumplings, Aged Soya, Fennel, Herb Oil €14

Rabbit Cavatelli, Pied de Mouton, Broad Beans, Truffle €16
Scallop Ceviche, Cucumber, Coriander, Ponzu, Black Sesame €16

Mains

Salt Marsh Lamb, Mammola Artichoke, Smoked Yoghurt, Rosemary €32
Grilled Halibut, White Asparagus, Dulse, Lardo, Taramasalata €31

Spelt & Wild Dandelion Gnocchi, Maitake, Pea & Pine Nut, Crispy Egg €24
Salt-Aged Delmonico Beef (for 2) €78

Sides €6

Aged Beef Dripping Hash Potatoes

Escarola, Kohlrabi & Baby Caper Salad
Chargrilled January King Cabbage, Alsace Bacon

Dessert

Malt Panna Cotta, Clementine, Pistachio €9

Roast White Chocolate & Rhubarb Cheesecake €10

Warm Chocolate Mousse, Walnut Ice-cream, Campari €9

Cheese, Seasonal Selection, Homemade Seeded Crackers, Quince Jelly €14

Allergen information available on request



