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T H O R N T O N'S

RESTATURANT

TASTING MENU
(Bg Table Owtg)

Atlantic Turbot with Pea Sauce and Pea Shoots
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®Braised Pigs Head, Shallot Purée and Poitin Sauce

“Mi-cuit” of Fole qras Rolled tn Black Truffle

Fillet of Black Sole with Parmesan Crust,
Courgettes and Parsley Purée
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Nettle and Tlflgme Sorbet
Loin of RabbLL, Carrot Purée

and valrhona Chocolate Sauce
or
Fillet of Tipperary Angus Beef with Potato Purée,
wWhite Onlon Confit and Fole Gras Sauce
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Cashel Blue Cheese with qrapes, walnuts ano Apple Julce
New Season Raspberries with Puff Pastry, Wood Sorvel
and 100 Year old Balsamic Vinegar

or
Chocolate Crevme Britlée with Coconut Mousse

5 COURSE MENU €90
2 COURSE MENU €120
2 COURSE ‘SURPRISE’ MENU €120

Prices reflect the recent reduction in VAT,
10% Service Charge will be adoed to parties of & or wore

128 St. Stephen’s Green, Dublin 2 Telephone +353 1 4787008 Facsimile +353 1 4787009
Email: thorntonsrestaurant@eircom.net Web: www.thorntonsrestaurant.com



