
Tasting Menu
AMUSE

-

THORNHILL DUCK TERRINE 
Quince, Sauternes, walnut

-

SEARED IRISH SCALLOPS 
Peanut satay, cauliflower, coriander

-

WILD SEABASS 
Forest mushroom, glazed salsify, chicken sauce

-

IRISH BEEF FILLET 
Jerusalem artichoke, Lyonnaise potato,  

truffle jus

-

BLACKCURRANT AND CALAMANSI

-

VALRHONA GAUNAJA AND CHERRY DELICE 
Whipped vanilla ganache

-

CHEESE COURSE  
 supplement 8.00

MERCHANT PETIT FOURS

TASTING MENU 80.00 

WINE PAIRING (5 WINES) 45.00

Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely allergen free. 
A discretionary service charge of 10% will be added to your bill. 

Monday - Saturday          from 6pm to 9pm
Tasting Menu is not available on Sunday

THE GREAT ROOM 
Tasting Menu


