
€ 8 0  P E R  P E R S O N

The Exchequer Menu

Create your  three-course s i t-down menu by choos ing three s tar ters  (one to  be a vegan soup) ,  three

mains  (one to  be vegan)  and one desser t ,  wi th  guests  pre-order ing thei r  se lect ions  in  advance.

S T A R T E R S
Roasted car ro t  &  fenne l  soup ,  m i so-g lazed mushrooms ,  cashew cream  VG |  GF  

Celer iac  &  apple  soup ,  toas ted a lmonds ,  c innamon coconut  c ream  VG |  GF

Creamy seafood chowder ,  F&B sourdough  croutons

I r i sh  smoked sa lmon ,  avocado,  p ick led  sha l lo t ,  jasmine  r ice ,  toas ted tor t i l la  c rumb

Conf i t  duck  leg ,  gr i l led  p ineapple  re l i sh ,  cucumber  &  herb  sa lad ,  lambs  leaf   GF  

I r i sh  beef  carpacc io ,  rocket ,  Parmesan  shav ings ,  ba l samic  dress ing   GF

Mushroom & walnu t  tar t ,  pear  purée ,  wh ipped goat ’ s  cheese   V

M A I N  C O U R S E
Pan f r ied  seabass ,  sa lmor ig l io  sauce  GF

F i l le t  o f  lemon so le ,  tomato ,  ch ive  beur re  b lanc   GF  

S low roas ted Andar l  Farm f ree  range pork ,  I r i sh  b lack  pudding  crumb,  burn t  apple ,  j u s  

S low cooked shou lder  o f  Le ins ter  lamb,  pomegranate  &  min t  sa l sa ,
har i s sa  sp iced car ro t  purée   GF

Saf f ron  r i so t to  cake ,  p i s tach io  c rumb,  lemon a io l i ,  o range zes t ,  parmesan   VG

Roasted baby  auberg ine ,  tah in i  yoghur t ,  roas ted gar l ic ,  p ine  nu t s ,  
Ca labr ian  ch i l l i  o i l   VG |  GF

Scar le t  He i fer  aged I r i sh  f i l le t  o f  beef ,  red  on ion  marmalade (€10  supplement )   GF  
se lect  one:  brandy  peppercorn  |  red  w ine  j u s  |  b lue  cheese  but ter  |  

gar l ic  &  herb  but ter  •  addi t iona l  cho ice  +€10  /  tab le  

Vegan f lank  s teak ,  red  on ion  marmalade (€10  supplement )   VG 
se lect  one:  p lant-based peppercorn  |  gar l ic  &  herb  vegan but ter  

addi t iona l  cho ice  +€10  /  tab le

s e r v e d  w i t h  f o n d a n t  p o t a t o  a n d  s e a s o n a l  v e g e t a b l e s .

D E S S E R T
Sa l ted  caramel  &  Cocoa Ate l ie r  choco late  tar t ,  o range conf i t ,  Chant i l l y  c rème  V

Van i l la  bean cheesecake ,  c rème ang la i se ,  g rano la  cook ie  c rumb  V

Lemon mer ingue tar t ,  raspber ry  sorbet ,  f resh  raspber r ies   V

Warm apple  c rumble ,  sa l ted  caramel  dr i zz le ,  van i l la  ice  c ream  V

Key  l ime p ie ,  wh ipped cream,  l ime zes t   V


