
1- Gluten, 2- Crustaceans, 3- Eggs, 4- Fish, 5- Peanuts, 6- Soya Beans, 7- Milk, 8- Nuts, 9- Celery,  

10- Mustard, 11- Sesame Seeds, 12- Sulphur Dioxide & Sulphates, 13- Lupin, 14- Molluscs 

 

All prices incur a 15% service charge subject to VAT. 

 

Dining Room 
The Earl of Thomond 

 

 

Vegan & Vegetarian 

 

 
 

St. Tola Goats Cheese 
Heirloom beetroot, walled garden fig, sunflower seeds, pine nuts, white balsamic (1,7,8) €23 

 

Saffron Risotto Milanese 

Pickled wild mushrooms, herb oil. (7) €19 

 

King Oyster Mushroom 
 Wild mushroom ketchup, pickled shimeji, smoked almonds, truffle (7,8) €23 (VEGAN) 

 

Endive & Valencia Orange Salad 

Turmeric, toasted cashew, hummus, avocado, sourdough croutons (1,8,11) €18 (VEGAN) 
 

 

 

 

 

Celeriac Pave 

 Leeks, spinach, pickled wild mushroom, miso & aubergine puree (6) €31 (VEGAN) 

 

Provençale Vegetable & Aubergine Pithivier 

Baby vegetables, chive velouté (1,3,7) €33 

 

Fregola Pasta 

Heirloom tomatoes, chilli, courgettes, basil, rapeseed oil (1) €30 (VEGAN) 

 

Rooster Potato Gnocchi, Broccoli, Romanesco 

Smoked Almonds, Radish, Jerusalem Artichoke Veloute (1,3,7,8) €30 

 

 

 

 

 


