
 
 

                                 La Cave 

Matching Food & Wine Menu  
Dine in Dublin 

3 Course Dinner with 2 Glasses of Wine   
*** 

French Onion Soup Gratiné 
(Hugel Gewurztraminer 2012) 

 

Crab Tartlet with Braised Leeks and Gruyère Cheese 
(Beaujolais Blanc Château des Jacques 2013 ) 

 

Duck Liver Pâte with a Port Wine Gelée 
(Sipp Mack Pinot Gris Tradition 2011) 

 

Baked Goat’s Cheese Salad with Apple Honey and Walnuts 
(Fairhall Cliffs Sauvignon Blanc 2013) 

 
*** 

 

Confit of Duck à l’Orange with Bayonne Ham 
(Domaine 3 Pointes Organic Minervois 2011) 

 

 

Duo of Salmon and Sea-Trout with Ratatouille 
(Les Faitières Pinot Noir Rosé 2013) 

 

Prime Irish Sirloin Steak with Pepper Sauce 
(Cahors Malbec Cedre Heritage 2011) 

 

Gran Ravioli with Wild Mushrooms Spinach and Truffle Oil 
(Da Vinci Chianti Classico 2011) 

 
*** 

Crème Brûlée à la Cassonade 

Chocolate and Pear Fondant 
Assortment of Mini Desserts  

French Cheeses 
 

        *** 



 
 


