
Tasting Menu



T A S T I N G  M E N U

£ 9 0  P E R  P E R S O N   

Amuse-Bouche

French Onion Soup
Caramelised Onion, Beef Fat Crouton, Gruyère Sabayon, 

Beef Consommé

Kilkeel Coronation Crab
Sourdough Cornbread Muffin, Dill Pickle, Mango Gel, Dill

North Atlantic Halibut Fillet
Celeriac Purée, Girolles, Cavolo Nero, Pickled Kohlrabi, 

Chasseur Sauce

Thornhill Duck Breast
Pomme Anna, Iona Farm Beetroot, Duck Fat Mayo, Red Wine Jus

Sticky Toffee Baked Alaska
Sea Salt and Clotted Cream Ice Cream, Date Confit

Petit Fours 

Thompson’s Tea or S.D. Bell Coffee


