
N E W  Y E A R S  E V E  2 0 2 4  ( V )

A  W E L C O M E  F R O M  T H E  K I T C H E N
Enjoy with a glass of Laurent Perrier Brut

Tartelette Peas Broad Beans Asparagus

Mushroom Aranchini

L E T ’ S  B E G I N
Enjoy your starters with a glass of Cheval Imperial Merlot or glass of Muriel Viura Blanco Rioja

Avocado, Pressed Cucumbers, Soy Cashews, Shiso

T H E  I N T E R M I S S I O N
Melon, Ginger and Lime Granite, Mint

T H E  M A I N  E V E N T
Enjoy your mains with a glass of Masi Malbec or a glass of Cheval Imperial Sauvignon Blanc 

Cauliflower Steak & Purée, Crispy Garlic and Parsley Sauce

T H E  F I N A L E
Enjoy your dessert with a glass of Dessert Wine Weingut Kracher 

Lemon Macaron with Lemon Curd and Raspberries

All beef is of Irish Origin and sourced locally. Please let us know if you have any allergies or dietary requirements, 
we’re only delighted to help out.  A list of allergens is available on request
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