
PLATED BY MD

Dinner · Signature
€105 per person | 3 courses

STARTER · CHOOSE ONE

1. Beetroot variations — roasted and marinated beetroot, whipped fresh goat’s cheese, toasted hazelnuts, honey
vinaigrette.

2. Slow-cooked egg — mushroom cream, Parmesan crumble, parsley oil.

3. Heirloom tomato tartare — creamy burrata, fresh basil, Parmesan crisp.

MAIN COURSE · CHOOSE ONE

1. Free-range chicken supreme — silky mashed potatoes, glazed seasonal vegetables, thyme reduction.

2. Pan-roasted sea bream fillet — confit fennel, crushed potatoes, lemon beurre blanc.

3. Slow-braised beef chuck — celeriac purée, glazed carrots, rich red wine jus.

DESSERT · CHOOSE ONE

1. Paris-Brest — praline mousseline cream, caramelised hazelnuts.

2. Reimagined lemon tart — lemon curd, Italian meringue, Breton shortbread.

3. Bourbon vanilla panna cotta — red berry coulis, almond crumble.

Ingredients included · 4 to 12 guests
One selection per course for the entire table. Dietary adjustments available on request.

Bookings subject to confirmation.



