* % A"
TASTING
MENUS

5 Course Tasting | €55pp

Tniradused by
Master Chef Steven Saundses FMCS!

Homemade Bread Board
Thsoured butters and o dymame olrve el

Chef's Amiuse

Contit el & Souvide Lruck Terrine
Faie, e omion pickls, wlnt loss!

Tian of Tequila Cured Salar,

Dran ceviche. Smaked at the bl

Filletof Galician Beef Vellington
Resir porats,

Jus,seild mushrnams

o
st Tobeter Tail
Poavnbrandade paesan . apsigns

Ch‘k‘\lu\ Fondant

nest xwuan e Trulled Pase
Camdod vans oo & torsdos

*x

wth Wine Panng | €110pp
Tale 3 jousney of discarvery ¢ we infroduce to
o § seines specially elscted by Sceven Saunders
Lo perteatly maich sach caurse of the
“Tasimg M

Your veaite vill cxphiin the wine paling
lections.

Pl allow 23 bones i o o
& Mero,



