
Tasting Menu
AMUSE

-

MACKEREL  
Cured and torched, gooseberry,  

cucumber, buttermilk

-

MOURNE LAMB FILLET 
Courgette flower, baba ganoush, hot honey

-

LOCAL LANGOUSTINE 
Handmade tagliatelle, bisque, gremolata

-

IRISH BEEF FILLET 
Baby Caesar, pomme Anna, marrow sauce

-

PEACH, PEDRO XIMÉNEZ, LEMON

-

CHERRY AND GOATS CHEESE 
White chocolate, dill, cherry sorbet

-

CHEESE COURSE 
supplement 9.00

-

MERCHANT PETIT FOURS

-

TASTING MENU 90.00  
WINE PAIRING (5 WINES) 55.00

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
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