
Tasting Menu 
€80 

Amuse Bouche 
Green Pea Veloute, Smoked Bacon Cream, Parmesan, Olive Oil 

Starter 
Ballotine of Free Range Chicken and Ham Hock, Confit Red Onion, Crystallised Nuts, Toasted Focaccia 

Fish 
Pan Seared West Coast Scallops, Cauliflower Puree, Tomato and Lime Salsa, Grana Padano Crackling 

Sorbet 
Gin and Pink Grapefruit with Apple and Cucumber Jelly 

Main 
Poached and Roasted Loin of Irish Rabbit, Mousseline Potato, Pithivier of Confit Leg, Spinach, 8 Degree Ale Jus 

Dessert 
Iced Irish Atlantic Sea Salt and Caramel Parfait, Green Saffron Spiced Marshmallows, Valrhona Chocolate 

Cheese 
Selection of Cork and French Cheeses, Grapes, Chutney, Crackers 

Barry’s Tea and Bewley’s Coffee 


