
BAROLO  
WINE DINNER
Islander Kelp and Whiskey Cured Salmon,  

Roast Vegetable and Pickle Vegetable Tartlet,   
Young Buck Choux Bun

 LITTLE’S LIVER PARFAIT  
 Cocoa Nib Tuile, Blackcurrant Gel, Pickled Shiitake,  

Stout Soda (G, E, M, SS, SD)

DUCK 
Thornhill Duck Breast, Glazed Beetroot Tart, 

Candied Macadamia Nut, Confit Carrot,   
Burren Balsamic Reduction 

(C, M, N, SD) 
or

BEEF  
Lisdergan Flax Fed Beef Fillet, Bone Marrow  

Beignet, Celeriac and Yeast Puree, 
Winter Truffle, Thyme Jus  

(C, G, M, SD)

ARMAGH APPLE 
Spiced Apple and Pistachio Tart, Local Clotted Cream 

(G, P, N, E, M, L, S, SD)

CHEESE  
Dart Mountain Cheese, Fresh Honeycomb,  

Prune Compote (M, L)

TEA, COFFEE & SWEET TASTERS (M, SD)

Allergens: C~Celery, G~Gluten, Cr~Crustaceans, E~Eggs, F~Fish,  
L~Lupin, M~Milk, Mo~Molluscs, Md~Mustard, N~Nuts, 

P~Peanuts, SS~Sesame Seeds, S~Soya, SD~Sulphur Dioxide


