
FRESH OYSTER’S
Fresh Kelly ’s  oyster,  balsamic pearls,  prosecco & pomegranate grani ta

Recommended Drink: Prosecco & Pomegranate (Conta ins:  Sulphi tes)

GOAT’S CHEESE BONBON
I r i sh goats cheese bonbon, hazelnut crumb, truf f le honey dr izzle

Recommended Drink: Glass of  Chi l led Nuit  de la Sa int  Jean (Conta ins:  Sulphi tes)

VEGAN FRIED PIZZA
Neopol i tan f r ied pizza puf f ,  San Marzano tomato, whipped almond mousse, powdered black ol ive

Recommended Drink: Mini  Bloody Mary (Conta ins:  Celery)
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ROMEO & JULIET SHARING BOARD
Romeo -  Spicy capocollo, Pecor ino toscano with pistachio,  ch i l l i  jam

Jul iet -  24-month Parma ham, Wicklow Bán, t ruf f le honey, smoked burrata,  focaccia
Recommended Drink: Chil led Calem Tawny Port  (Conta ins:  Sulphi tes)

APHRODITE SCALLOPS
Pan-seared I r i sh scal lops,  coconut mi lk & nduja sauce, cr ispy l ime panko crumb

Recommended Drink: Coconut & Chi l l i  Daiqui r i  (Conta ins:  Nuts)

MILLE-FEUILLE “THE ENCHANTED FOREST”
Crisp phyllo layers,  sautéed wild mushrooms, t ruf f led cannell in i  cream & fresh thyme dust ing

Recommended Drink: Nutty Sherry,  Robust Vermouth (Conta ins:  Sulphi tes)
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CUPID FILLET STEAK
Charcoal gr i l led 8oz pr ime I r i sh f i l let,  green peppercorn sauce, t ruf f le roast  potatoes

Recommended Drink:  Montef lor is  (Conta ins:  Sulphi tes)

TURBOT “GOLDEN ELIXIR”
Pan-seared turbot,  saf f ron–Prosecco velouté, asparagus,  p ink peppercorns,  f laked almonds

Recommended Drink: Saf f ron Prosecco (Conta ins:  Sulphi tes)

“RED PASSION” RISOTTO
Carnarol i  r i sotto with beetroot and gorgonzola dolce, walnuts

Recommended Drink: Vil la Ant inor i  (Conta ins:  Sulphi tes)

“FOREST SECRETS” TORTELLONI
Porcin i  tortel loni ,  sage & thyme butter emuls ion, Parmigiano Reggiano fondue, toasted hazelnuts

Recommended Drink: Negromaro (Conta ins:  Sulphi tes)
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TIRAMISU “I  LOVE YOU”
Our class ic t i ramisu,  accompanied by f resh I r i sh strawberr ies & Mici l  I r i sh cream l iqueur

Recommended Drink:  Mic i l  Cream, Strawberry Powder (Conta ins:  Dairy)

“ROSE PETAL” PANNA COTTA
Vani l la & rose water in fused panna cotta,  wi ld berry coul is ,  p istachio crunch, rose petals

Recommended Drink:  Raspberry,  Rose Water,  Prosecco (Conta ins:  Sulphi tes)

“MIDNIGHT DREAM” TART
Chocolate & coconut tart ,  f resh raspberr ies,  Maldon sea salt

Recommended Drink: Vodka, Montenegro, Raspberry,  L ime & Whites (Conta ins:  Egg)
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