
 

 

         

Table d’Hote

FIRST 
Scallops 

Apple, Alsace Bacon 
(Dairy, Mollusc, Shellfish, Sulphites) 

 
Porcini & Shepperd’s Store Cheese Raviolo 

Garden Chard, Shimeji, Mushroom Tea 
(Gluten, Egg, Sulphites, Dairy) 

 
Garden Beatroot Tartare 

Candied Walnuts, Balsamic, Beetroot 
(Sulphites, Mustard) 

 
SECOND 

Stone Bass 
Leek, Samphire, Salsify, Lemongrass 

(Dairy, Sulphites, Fish) 

 
Wicklow Dry Aged Venison 

Roast Shallot, Squash, Blackberry 
 

Pithivier 
Sauteed Spinach, Poivronade 

(Gluten, Sulphites) 

 
THIRD 

Choux Bun 
Coffee, Burnt Orange, Caramel, Valrhona Praline 

(Gluten, Nuts, Dairy) 

 
Grapefruit 

Namelaka Toffee, Compressed Gin Grapefruit 
(Dairy, Sulphites) 

 
Selection of Irish Cheeses 

 
Apple Butter, Lavash, Walnuts 

(Dairy, Nuts, Gluten) 
€8 Supplement

 

€65 per person 
 


