MAISON

MIRABEAU

Maison Mirabeau Wine Evening

Thursday June 22nd 2023
Hosted by Winemaker and Owner Stephen Cronk

Mirabeau ‘La Folie’ NV Sparkling Rosé
Carlingford rock oyster, with Ponzu and beetroot granita

Mirabeau ‘Pure’ 2022 Served from Magnum
A Celebration of Irish Seafood:
Dinish island crab & avocado tartar
Seared Castletownbere scallop, seaweed aioli
Tempura Dublin Bay prawns, Korean slaw

Mirabeau ‘Etoile’ 2022 Served from Magnum
Pan fried Atlantic halibut fillet, saffron mousseline, green asparagus,
sauce vierge

Mirabeau ‘La Réserve’ 2022
Herb crusted rack of Wicklow lamb, garlic purée, confit potato,
seasonal vegetables, pan jus

Mirabeau Rosé Gin Cherry Negroni
Choux au craquelin, lemon curd cheesecake cream, summer red berries

Petit Fours - Selection of tea and coffee

LDE

We strive to source all of our fish and seafood from sustainable sources. All cur Meat and Pouliry is 100% Irish and is traceable from farm to
fork. For guests with special dietary requirements or allergies, please ask your server for our allergen reference book.




