Valentine’s Menu

Amuse Bouche
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Tom Yung Goong Soup

Tiger Prawns & Lemongrass

Classic Caesar Salad

Parmesan, Anchovy, EQg, Baby Gem, Smoked Bacon
Confit Duck Leg
Braised Fennel, Endive, Orange Compote
Pan Seared Scallops

Kataifi Pastry, Toasted Coconut, Shallot & Lime Puree

Roulade of Goats & Mascapone Cheese

Pine Nut & Thai Basel Crumb, Olive Tapenade
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Lemon Sorbet, Frizzante
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Supreme of Irish Chicken

Chorizo & Haricot Bean Cassoulet, Crisp Chicken Wing, Smoked Potato Foam

Pan Seared Fillet of Seatrout

Crushed New Potato, Lime & Coconut Broth, Onion Bhaji

Vegetarian Singapore Noodles

Wok Fried Vegetables, Rice Noodles, Spiced Singapore Sauce

8oz Rib Eye Steak

Truffle & Parmesan Fries, Crisp Onion, Beef Jus



Nasi Goreng

Eggq Fried Rice, Asian Vegetables, Seafood Selection

To Finish
Chocolate Delice
Chocolate Sauce, Chocolate Ice Cream

Classic Creme Brulee

Orange Sable Biscuits, Fresh Berries, Créme Chantilly

Selection of Ice Cream & Sorbet

Crushed Meringue & Seasonal Berries

Chocolate Dipped Strawberries

Creme Chantilly

Selection of Irish Farmhouse Cheese

Celery, Grapes, Apple, Quince Compote, Water Crackers

5 Course Menu

only €45.00 per person



