Valentine’s Tasting

INTERCONTINENTAL. Menu

DUBLIN 5 Course | €85

Courgette, Mint and Ricotta Tart
Served with a Parisian French Martini
ora Mocktail of your choice

STARTER COURSE

Grilled Tuna (1,7,17)
Radish, Cucumber, Pomegranate, Miso Dressing

MIDDLE COURSE

Panfried Duck Breast (1,5,18,16)
Celeriac Rémoulade, Pea Purée, Torched Orange

MAIN COURSE

Seared Fillet or Irish Beef (7,18)
Layered Potatoes, Roasted Golden Beetroot,
Shallot, Chianti Sauce

Or

Steamed Rolled Cod (1,5,6)
Layered Potatoes, Sour Cream, Caviar, Pak Choi

DESSERT COURSE

Honey, Pistachio and 64% Chocolate Choux Bun (1,5,6)
Sea Salt and Lemon Ice Cream

TO FINISH

Petit Fours (1,5,6)

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), Penut (23)



Valentines Day Menu
4 Course | €80

INTERCONTINENTAL.

DUBLIN

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), Penut (23)



