Valentine’s Tasting

INTERCONTINENTAL. Menu

DUBLIN 5 Course | €85

Roasted Aubergine Tart
Served with a Parisian French Martini
ora Mocktail of your choice

STARTER COURSE

Cauliflower Croquette (1,7,17)
Cashew Ricotta, Fermented Mayonnaise

MIDDLE COURSE

Root Vegetable Pithivier (1,5,18,16)
Parsnip, Celeriac, Carrot, Lentils

MAIN COURSE

Braised Fennel (7,18)
Broad Beans, Saffron Sauce, Pickled Mustard

Or

Roasted Pumpkin (1,5,6)
Beetroot, Pickled Mushrooms, Chestnut

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), Pinenut (23)



