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Five Courses 
 
 

First 
Pork Belly 

Quail Egg, Truffle, Granny Smith Apple Salad 
 

 
Second                                                      

Foie Gras 
Pan Roasted, Pear & Rosemary Confiture, Honey Cognac Glaze  

 
 

Third 
Scallops 

Orange and Fennel Salad, Sea Urchin Espuma 
 

 
Fourth 

Veal 
Crispy Sweetbreads and Braised Shoulder, Black Truffle Linguini 

 
 

Cheese 
Camembert 

Strawberry Champagne Confiture  
 
 

Dessert 
 �Irish Car Bomb� 

Jameson Soaked White Chocolate Bread Pudding, Baileys Ice Cream, Guinness Espuma 

 
 
 

Executive Chef Nickos Rovello  

       


