CURE
NUQ IRISH CUISINE 'SENSE OF IRELAND

Soda, Stout & Treacle Bread
Irish Razor Clam | Tarragon | Seaweed
Rotato Crisp Sandwich | Spring Onion

Aged Duck Ham | Juniper |Irish Gin

Irish Brown Crab | Kohlrabi | Sour Cream
Gallagher Speciale Oyster | Samphire | Dill
Rorridge of Grains | Organic Egg Yolk | Cashel Blue Cheese
Colcannon | Smoked Gubbeen | Caviar

John Stone BeeF | Cabbage | Trutle

Childhood Memories of Peat | Smoked Ice Cream
A Cup Of Barry's Tea Tart | Red Hibiscus Sparkling Tea

lbucky Gold & Chocolate Pot | Mini Caite Gaelach

o _et's celebrate This specially crafted menu exclusively for

A Sense OF Jrish Festival.

Bout at the heart of every stage, | willink it back to my roots. i A L.)
])reser\ting Cure’s new experience - NUA IRISH CUISINE” Y e S:e



