CLOUDS

AT THE CARLTON

~ENTREES~

Marinated Putfalo Mozzarella, Flum T omato Ca/paccio,
B/ac,é O//’ve Tapcnaa/e, Kocéef, Ba/sam/c K@duct/on

[House cured Salmon, Watercress Blini
C ucumber and Voc/kas 5/70t, /—]’orscraa//sﬁ mayo

[oie gras terrine, Ca/vac/osjc// )
Toast@c/ Ar/o(:/w, A /a greque vegetaé/es.

Fan fried sca//o,os, [ ime mousseline,

5Pr/}“{g onion sa/aaf Flké/ed g/rzgerjus

C ream of, Pars/cy and Pota to, roast gar/ic OJZ

/D armesan croute

Tcmloura of Dublin Bay Frawn,
Wasab/aio//; /\//ango /’am, Asian salad

Warm salad of, Baby vcgcta[a/c [/Vlt/7 wild mu5/7room5,
/D vached hen’s egg, Truf[/@ vinaigrette

Salad of Smoked (hicken,
/\//csc/un Jea ves, K oast F eppers, C onti of C/?@/‘/y Toma to, F armesan sha v/ngs, Bcctroot

reduction

10% Service cﬁa/gc will be added to Partl'cs of 8 and more



