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T H O R N T O N'S

RESTATURANT

LUNCH MENI

warm White Asparagus with Green Asparagus Bavarois
and Truffle Hollandaise

Slowly Roasted @uail with summer Baby Vegetable Leaves,
Szechuan Pepper anad Thiyyme Sauce

Bacon and cabbage Tervine with Pea Sorbet and Poltin Sauce

~ o~ o~

Fillet of Atlantic Black Sole with Parmesan Crust,
Courgettes and Parsley Purée

Loin of RabbLt, Carvot Purée, Rabbit Tervine,
and valrihona Chocolate Sauce

Bratsed wicklow Lamb with Broad Beans,
Pea Purée, Girolles and Mint Sauce

~ o~ o~

Chocolate Creme Briilée with Coconut Mousse

New Season Raspberries with Puff Pastry, Wood Sorrel
and 100 Year old Balsamic Vinegar

Palette of Sorbets

Selection of Irish and European Farmhouse Cheeses
(Supplement of €5)

€45

Regular Coffee or Ten €4
Selection of Petit Fours €4

5 COURSE SURPRISE TASTING MENU
AVAILABLE BY REQUEST

Prices reflect the recent reduction tn VAT,

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



