A TASTE OF
PROVENCE

at the Garden Terrace
APERITIFS

Crémant d’Alsace Rosé

Perrier-Jouét Grand Brut, NV €32 €130
Perrier-Jouét Rosé Grand Brut €32 €150
Irrésistible Rosé, Cotes de Provence Cru Classé €25 €72
AIX RoséAOP Coteaux d_Aix en Provence €5 €65
AIX Blanc AOP Coteaux d Aix-en-Provence €15 €63
ALX Rosé AOP Coteaux d’Aix-en-Provence Magnum €125

BREAD
Fougasse (1) €16

Served with Aioli, Tapenade and Aubergine Caviar

Pissaladiére (1, 7) €16
French latbread topped with Anchovies, Tomato and Olives

TO SHARE
Carlingford Lough Oysters (18, 21)

6 Oysters €23
12 Oysters €38
Served with Lemon, Tabasco, Mignonette Sauce

Cheese and Cured Meat Platter (1, 5, 18) €25
French selection of Cheese’s and Charcuterie

Provengal Ratatouille €18
Traditional Mediterranean vegetables: Courgette, Aubergine,

Red Onion, Peppers and Tomatoes

Seafood Platter (7, 21, 22) €60

Smoked Salmon, Oysters, Crab Salad, Prawns, Crab Claws

SWEETS

Raspberry and Peach Baba au Rfium (1, 5, 6, 9, 18) €13
Peach Compote, Raspberry Mousse .

Mango and Basil Pot de Créme (5, 6, 9)
Basil Chantilly, Mango Gel

Lemon and Tonkg Bean Charlotte (1, 5, 6, 9) €14
Lady inger Biscuits, Lemon Sponge, Tonka Bean Whipped Ganache

Allergen Guide: Wheat (1), Rye (2), Oats (3), Barley (4), Milk (5), Egg (6), Fish (7), Peanut (8), Soybean (9), Almond (10), Walnut (11), Hazelnut (12), Cashew (13),
Pecan (14), Pistachio (15), Celery (16), Mustard (17), Sulphites (18), Sesame (19), Lupin (20), Shellfish (21), Crustaceous (22), Pinenut (23), Vegetarian Vegan (V)

At InterContinental Dublin, we consciously purchase our food from sustainable sources, and we support local growers and producers where possible. The best quality =

meat and fish is handselected by our team of chefs from Irish farms and harbours. For food allergies and intolerances please speak to a member of our team about your

requirements before ordering. Please note a discretionary service charge of 12.5% applies for groups of four or more.
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