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Tasting Menu
Amuse-Bouche
(((((
Hayfield Manor’s Signature Black Pudding, Toasted Brioche, Tomato Chutney, Soft Egg, Crisp Pancetta
(((((
Green Pea Veloute with Parma Ham Tortellini and Lavender Foam
(((((
His and Hers Sorbet

(((((
Pan Seared Fillet of Sea Bass with Soft Potato Puree, Crushed Cauliflower, Black Olive Soil, White Onion and Parmesan Veloute
(((((
Slow Roast Belly of Free Range Pork, Fondant Potato, Tender Cabbage, Seared Foie Gras
Caramelised Apple and Cider Jus
(((((
Sea Salt and Caramel Parfait with Toasted Marshmallows and Chocolate Sauce
(((((
Platter of Irish and Continental Cheeses served at your table from our Cheese Trolley

(((((
Freshly Brewed Tea or Coffee and Homemade Petit Fours

€80 per person, 10% service charge applies to parties of eight or more

Tasting Menu must be served to your entire table
Our Suppliers

O’Connell Butchers, Cork ~ Beef & Lamb

Quigley Meats, Cork ~ Poultry & Pork

Gulfstream Seafood, Kenmare, Co Kerry ~ Fish & Shellfish

Orchids Sous Chef
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Stuart Bowes
         




Graeme Campbell

