til]
ALACARTE MENU

STARTERS

Salmon Gravadlax,
avocado mousse, dressed crab
€22.00

Foie Gras & Rillette Terrine,
truffle dressing & sourdough
€ 16.00

Fresh Pea Soup,
pea purée, quail egg, smoked bacon
€ 14.00

Roasted Quail,
artichoke risotto, summer truffle, stuffed leg
€ 18.00

Seared Rare Tuna,
radish and pear salad, horseradish creme fraiche
€ 18.00

Pan Fried Foie Gras,
braised rhubarb, star anise, brioche
€24.00

Native Oysters,
tomato consommeé, cauliflower mousseline, caviar
€ 18.00
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ALACARTE MENU

MAIN COURSES

Roasted Turbot Fillet,
mussels, courgette flower, sauce Jacqueline
€ 36.00

Pan Fried Red Mullet,
Bouillabaisse reduction, cous-cous, parsley & caper, fresh anchovy
€ 33.00

Saddle of Lamb,
pancetta & parsley mousse, nicoise jus, baby aubergine
€ 33.00

Tasting of Asparagus,
mousse, croquette, white asparagus risotto, purée
€ 32.00

Roast Irish Beef Fillet,
Wild mushroom ravioli, albufera froth, girolles
€ 38.00

Pan Fried Sea Trout Fillet,
clam vinaigrette, stuffed palourdes, wild asparagus, crab croquette
€ 34.00

Roast Black Leg Chicken,
Morel purée, boulangére potato, fresh peas, Madeira jus
€ 34.00
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ALACARTE MENU

DESSERTS

Tahitian Vanilla Panna Cotta,
macerated berries, raspberry sorbet,
praline tuille, ginger froth

€ 14.00

Valrhona Chocolate Fondant,
mousse, jivara lavender ice cream
€ 16.00

Assiette of Strawberry,
strawberry ice-cream, jelly, shortbread millefeuille
€ 16.00

Passion Fruit,
soufflé, jelly, bavarios, sorbet
€ 16.00

Tasting of Rhubarb,
bavaraois, jelly, stewed with vanilla, sorbet
€ 16.00

Cherries,

clafoutis, Kirsch baba, white chocolate parfait, vanilla icecream,
cherry tuille

€ 16.00

Selection of Artisan Cheeses
€ 22.00
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