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Glass of Bubbles Upon Arrival 

*** 
Homemade Bread & Dips 

*** 
Young Buck Blue Cheese & Beetroot Salad, 
Seed Granola, Beetroot Jam, Garden Leaf, 

Pickled Shallots 

*** 
Gin & Blackcurrant Cured Pollock, Pearl 

Apple, Cucumber, Lime, Dill Mayo Salted 
Cod Brandade  

*** 
Beef Carpaccio, Smoked Beef Fritter, 

Rocket, Pickled Shallots, Pickled 
Mushrooms, 

Garlic Aioli, Puffed Wild Rice, Parmesan 
 

*** 
 Choose one of our chefs’ choices  

 
Land Or Sea 

 
*** 

A little Sweet Treat  
 

*** 
Dessert To Share or Not  

 

*** 
Tea Or Coffee 

Served With Petit Fours 
 

€80 Per Person 

 

 
 
 
 

 
 

 
 

Your Tasting Notes  
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