CLOUDS

AT THE CARLTON

~MAIN COURSE ~

Fillet of Frime Jrish Pect
[Forseradish mousse//ne, Bra/'scc/ oxtail and [oie gras i'ari'/et, Truf;[/ed 55 voy Caééage,
Morel/ /’m[uscc/jus

5u/orcmc of Corn-fed Chicken,
Ba/sam/c beetroot puree, Kagout of wild mus/llroom, /D vached Potato, Bl'ttcr orange jus

Fan Fried fillet ofﬁca Pass,
Asparagus puree, O//ve gnocc/w; [ omato and broad bean warm vinaigrette

Wild Mushroom Kisotto,
/D armesarn 5/75 vings, K ocket 5a/ad

5carcd fillet of, Hakc,
Craé CI’US/7€d ne WPOfa fOCS) Caramc//scc/éaéy [enneé Tarragon [gcurrc 5/8/7(:

Koast Kack of Wicklow [ amb,
Mint crust, [ ondant pota to, Wﬁ/’te onion puree, Koast gar//c, Ked wine jus

Medsallions of Monktish, Sweet Fatatoe rostie,
Butterd 5/;‘)//75C/7, G/azed Bui’ton omion, K ed wine jus

Koast () n’s,qg 5//vcr Yw//k Duck/lhg,
5ra/5@c/ red Caééage, Grana/ marmnier, H@rﬁ mash

SIDE ORDERS

Mangc [ out Mixed chctaﬁ/cs
Fomme Mousseline Cireen 5a/ad

Babﬂ Fotatoes Mixed Salad



