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A  d i n n e r  f o r  t w o


a n d  a l l  t h e  r i g h t  r e a s o n s



VALENTINE’S
3-Course set menu  |  85 per person

Weekend
A  c o m p l i m e n ta ry  g l a s s  o f  P ro s e c c o

To toast the evening, on us
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S n a c k s
(optional extras)

Half Dozen Carlingford Oysters  •  24 Ibérico Lomo Plate  •  24
Bloody Mary Dressing Olives and Smoked Almonds

S ta r t e r s

Roasted Currach Scallops Hand Picked Kilkeel Crab
Morcilla, Cauliflower, Brown Butter,


Golden Raisins, Vanilla
Cucumber, Smoked Eel, Apple Dashi Jelly


and Avocado Yuzu Sorbet

Whipped Tofu Foie Gras Parfait
Tenderstem Broccoli Tempura, Nori Furikake,


Yuzu Gel, White Soy Dressing
Spiced Plum, Pickled Prune Purée,


Walnut Praline, Brioche

Irish Bluefin Tuna Tataki Aged Beef Tartare
Avocado, Pickled Radish, Orange, Macadamia,


Burnt Ginger Ponzu
Truffle and Black Garlic Emulsion, Pickled Shallot, Egg Yolk 

Purée and Ballymakenny Potato Crisps

M a i n s

Feighcullen Duck Breast Dry-Aged 10oz Ribeye
Carrot Purée, Duck Fat Carrot, Chicory, Duck Leg Ragù, 

Orange, Sichuan Caramel
Gambas, Beef Fat Fries, Café de Paris Butter,


House Caesar

BBQ Monkfish NBHD Truffle Cacio e Pepe
Smoked Bacon, Hispi Cabbage, Mussel, Pickled Dillisk


and Smoked Butter Beurre Blanc
Calamarata Pasta, Kampot Pepper,


Truffle, Cáis na Tíre

John Stone Beef Fillet Whole Black Sole  -  Serves 2

Sauce Bordelaise, Pressed Potato, Slow-Cooked Short Rib, 
Smoked Mushrooms, Roscoff Onion, Cep Purée

Sauce Meunière, Ballymakenny Potatoes,

Grilled Sprouting Broccoli, Samphire

D e s s e r t s

SHARING DESSERT ASSIETTE
Chocolate Fondant, Strawberry & Prosecco Parfait, Artisan Cheeses

Finished with petits fours
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F o o d  t a s t e s b e t t e r  t o g e t h e r


