
VaLENTiNES’ DiNNER
A romantic gastronom ic celebration | 14th February 2022

A MUS E BOUCH E
foie bonbon | porcin i ému ls ion | chocolate g laze

STA RTE RS  - To share
Gi l la rdeau oysters | 30g Gold Label caviar can

&

tomato confit & loca l ricotta terrine | cel la r pickled vegetables

&

sea bass fish cake | cand ied g inger | ch i l i & champagne sauce

PASTA
fresh raviol i | loca l rabbit confit | sauce à la Roya le

PA L ATE CLE A NS E R
Molecu lar LoveBug cockta i l

F I S H
poached g rouper fi l let | smoked eel | Fino Sherry sauce

ME AT
30 days d ry aged Austra l ian Angus beef ri b eye | loca l potato & 

celeriac terrine | b lack winter truff les

D ESS E RT
Wi l l iams’ pear textures | chocolate m i l le-feu i l le

€ 105  pe r  pe rso n
Optiona l Wine Pa i ri ng €60 per person


