LDE

An evening with Chateau La Coste

Thursday April 23rd 2026
Hosted by winemaker Paul Guillouard

Chateau La Coste Rosé 2024
Served on arrival
Caviar, chive cream & blinis
Gruyére Gougeres

Rosé d’une Nuit 2025
Scallop carpaccio, Tempura Dublin Bay Prawn, Dinish Island Crab tartar
yuzu ponzu, watermelon, pickle cucumber, toasted sesame seeds

Chateau La Coste Grand Vin Blanc 2020
Seared Halibut Chowder
Clams, mussels, asparagus

Chateau La Coste Grand Vin Rouge 2019
Skeaghanore duck breast, silken Heritage carrots, carmelised Belgian endive,
cherry and pomegranate gastrique, toasted nuts

Chateau La Coste Grand Vin Rosé 2024
Apricot tart, almond frangipane, vanilla ice cream

Petit Fours - Selection of fine teas and freshly brewed coffee

CHATEAU LA COSTE
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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.




