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Native oyster, fermented carrot ponzu 

Beef tartare croustade 

Pumpkin cappuccino 

 
Burrata, candied walnut, watercress, beetroot & apple gazpacho 

Rathfinny Rosé 2019

 
Slow-cooked salmon, pickled fennel, spiced fish broth & roe 

Sweet potato milk bread, crab butter

Rathfinny Blanc de Blancs 2017 

 
Spiced duck, buttered turnip, beetroot ketchup, sour cherry, autumn leaves 

Rathfinny Blanc de Noirs 2018

 
Sticky toffee pudding, vanilla, brandy anglaise, rum & raisin ice cream 

Rathfinny Rose Sec

 
Digestif – Seven Sisters Brandy 2017

Food allergies and intolerances: please speak to a member of staff about your requirements. Allergens are present in our kitchen so we cannot 
guarantee dishes are 100% allergen free. Please note game may contain shot and fish may contain bones. 
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