
Canapes ~ Bollinger Special 
Cuvee - Champagne, France

Confit duck leg, smoked breast 
and foie gras terrine, elderber-
ry dressing, pain d epice
Bollinger La Grande Annee 
Rose 2012 - Champagne, 
France



PETH WETZ
DINNER MENU 

On arrival - Peth Wetz Sekt Brut Nature 2016 - Rheinhessen, Germany

Canapé 
Culloden Macaroons- Beetroot and Goat’s Cheese- Lemon, Kilkeel Crab and Parsley

MENU

County Down Pheasant-Braised Cabbage, Watercress Puree, Thyme Crisp, Game Jus
Peth Wetz Unfiltered Pinot Noir 2019 - Rheinhessen, Germany

Dublin Bay Prawn Taco-Hot Sauce Emulsion, Pickles, Coriander, Lime
Peth Wetz Unfiltered Riesling 2020 - Rheinhessen, Germany

Northern Irish Beef Wellington-Truffled Potatoes, Iona Farm Carrots, Buttered Fine Beans
Peth Wetz Assemblage Réserve 2020 - Rheinhessen, Germany

Hazelnut and Brown Butter Tart-Caramelised Pear, Crème Fraîche Ice Cream
Peth Wetz Estate Riesling 2021 - Rheinhessen, Germany

Irish Cheese-Erin Grove Chutney, Grapes and Millers Fruit Toasts
Peth Wetz Estate Spatburgunder 2020 - Rheinhessen, Germany
 

VESPERS RESTAURANT

Food Allergies & Intolerances 
When making your order, please speak to our staff about the ingredients in your meal. Please be 
advised that food allergens are handled in the kitchen. In some cases, allergens may be unavoidably 
present due to shared equipment or the ingredients used. We offer Gluten Sensitive options but do 
not operate in a fully Gluten-Free kitchen.


