
WELCOME WINE

Pepin Pétillant Naturel, Alsace

CAULIFLOWER & COMTÉ CROQUETTE

House garlic aioli, chimichurri and cauliflower leaves

Paired with Meyer-Fonné Pinot Gris Réserve, Alsace

NOSE-TO-TAIL WILD ATLANTIC HAKE

Miso beurre blanc, sprouting broccoli, new season potatoes, samphire and dill

Paired with Meyer-Fonné Riesling Grand Cru, Wineck-Schlossberg, Alsace

WILD IRISH VENISON

Wild mushrooms, ranch dressing, fermented hot sauce, coriander and sumac

Paired with Le Glanon, Trousseau, Jura

BAKED MONT D’OR

Dried figs, crackers, Black Irish Apple “Butter” and walnuts

Paired with Le Glanon, Savagnin Ouillé, Jura

APPLE “ROOT-TO-STEM”

Five spice anglaise, apple caramel and vanilla bean ice cream

Paired with Meyer-Fonné Pinot Gris Vendange Tardive, Hinterburg, Alsace 2017



