
Rathfinny Classic Cuvée 2017 Served from Magnum
Carlingford rock oyster, Ponzu & pickled cucumber

Rathfinny Rosé 2018
A Celebration of Irish Seafood:

Dinish island crab & avocado tartare
Seared Castletownbere scallop, seaweed aioli 

Tempura Dublin Bay prawns, Korean slaw 

Rathfinny Blanc de Blancs 2017 Served from Magnum
Pan fried Atlantic halibut, barley & herb risotto, samphire salad, 

Rathfinny Blanc de Blancs ‘beurre blanc’

Rathfinny Blanc de Noirs 2016 Served from Magnum
Rathfinny Blanc de Noirs 2018 Served from Bottle

John Stone fillet of beef, shallot purée, potato gratin, baby vegetables, 
roasted ceps and truffle jus

Rathfinny Rosé 2016 Served from Magnum
Strawberry and citrus assiette:

Strawberry & key lime mousse, yuzu & yoghurt parfait, 
consommé, lemon meringue

Chocolate Petit Four - Selection of tea and coffee

Rathfinny Wine Evening

Wednesday 27th September 2023
Hosted by Rathfinny Founder and Winemaker Mark Driver

We strive to source all of our fish and seafood from sustainable sources. All our Meat and Poultry 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.


