
THE GREAT ROOM

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.

Tasting Menu
AMUSE

-

CURED GLENARM SALMON 
Shaved fennel, chicory, orange aguachile

-

GAME PÂTÉ EN CROÛTE 
Pistachio, petite salad, sauce gribiche

-

KILKEEL SCALLOP 
Celeriac, hazelnut, caviar, Champagne sauce

-

LISDERGAN BEEF FILLET 
Wild mushroom tartlet, truffle pomme purée,  

sauce Diane

-

APPLE, LEMON, FENNEL

-

VALRHONA GATEAU 
Jivara mousse, Guanaja crémeux, cocoa sponge

-

CHEESE COURSE 
Supplement 9.00

-

MERCHANT PETIT FOURS

TASTING MENU 90.00  
WINE PAIRING (5 WINES) 55.00

Tasting Menu

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


