
Wine Dinner
Bread basket
Glenilen butter

Baked celeriac
truffle hazelnut & 36 months aged parmesan, vinaigrette,

Toonsbridge burrata and green apple

Dry aged wild Irish game venison loin
cep puree, king oyster mushroom, pickled girolles 

and red wine sauce

Chocolate dome
blackberry, chocolate texture

Allow us to fulfil your needs – please let one of our wait staff know if you have any special
dietary requirements, food allergies or food intolerances.

We also have an allergen matrix available via this QR Code

Gagliardo Fallegro (Vermentino), Langhe Favourita DOC, 2023

Tenuta Garetto, Barbera d’Asti DOCG, 2022

Gagliardo, Langhe Nebbiolo ‘Da Batie’ DOC 2021

€ 75 

Tenuta Garetto Moscato d’Asti

Gagliardo, Barolo DOCG 2017


