
 

 

Our Menus … 
 

In the interests of efficiency and speed of service,  
please let us know if you have any time constraints at the time of placing your order. 

 

 

 
 

 

Inspiration Menu  €42   
 

   Each weeks sees the arrival of a new menu consisting of a starter, main course and dessert,  
      served only at lunchtime, except on Sundays and public holidays, and which can be served in the 
space of an hour. 

 
 
 

Shellfish quenelles ... mushroom - bisque - zabaglione ... 

 

Beef tournedos ... Jerusalem artichokes - pak choi cabbage - pepper sauce ... 

 
Selection of fine matured cheeses ... tender salad shoots - cider jelly ... (supp. €8) 

 

Mascarpone mousse ... chicory - chocolate - speculoos ... 

 
 
Suggestion Menu  €62    
 

food and wine pairing   €29 
   

 
 

Foie gras dariole ... beetroot - raspberry vinegar - blue cheese mousse ... 

 
Pollack ... andouille sausage - potato - onion - marrow jus ... 

 
Selection of fine matured cheeses ... tender salad shoots - cider jelly ... (supp. €8) 

 

Chocolate pastilla ... salted butter caramel - peanut - splash of milk - passion fruit sorbet... 

 
 

Any change to the menus will incur a surcharge and will result in a wait. 
 

 

 



 
 
 
Saveurs Menu  €84  
 

food and wine pairing   €39 
 
 
Langoustine … tarragon - apple - celery - yuzu … 

 
Scallops ... cabbage - mushrooms - seaweed - shellfish ... 
 
Wagyu beef ... soy sauce - whisky - coffee - pak choi - smoked bacon ... 

 
Selection of fine matured cheeses ... tender salad shoots - cider jelly ... (supp. €8) 

 
Exotic fruit pavlova ... meringue - tarragon - Greek yoghurt - lime ... 
 

 
 

Collection Menu   
 

     in three courses and dessert    €105 (excluding lobster) food and wine pairing €39 

         in four courses and dessert    €125        food and wine pairing    €48 
 

final orders for the full menu are taken at 1pm and 8.45pm. 

 
 
Foie gras gyoza dumplings ... sweetcorn - sweet smoked chilli - stuffed chillis - balsamic ... 

 

Haddock ... black Melano truffle - leek - potato - parmesan ... 

 

Lobster ... sea urchin - Basque black pudding - chicory - tandoori ... 
 

Veal sweetbreads in a cep crust ... langoustine - pear - salsify - liquorice - parsnip ...  
 
Selection of fine matured cheeses ... tender salad shoots - cider jelly ... (supp. €8) 

 
Blown sugar ... green apple - shiso - candied chestnut - pecan nuts ... 

 
 
 
 

Net prices, tax and service included 

 


