DINNER MENU

Sake and Lime marinated Organic Salmon
Vanilla and Miso Glaze, Apple, Cucumber

* k%

Loin of Japanese Hamachi (Yellowtail)
Bergamot, Natural Yoghurt, Horseradish

* )k

Miso cured Duck Foie Gras “Royale”
Smoked Eel, Pata Negra, Medjoul Dates, Beetroot

Fillet of Atlantic Cod
Sushi Rice Cream, Yuzu, 3 year old “Kamebishi” Soy Sauce

* k%

Glazed Peking Duck
Crosnes, Black Olives, Aubergine, Enoki Mushrooms

* A Kk

Free-range Guineafowl from Ger, Cashew Nut Milk
Garden Pea Curd, Sugar Snaps, “Kujyo Negi” Dressing

Tropical Fruit, Kaffir Lime Leaves and Lime Zest
Coconut Mousse, Lemongrass and Ginger Broth

*kk

Piedmont Hazelnut Praline, Menton Lemon
Medjoul Date, Muscavado, Arabica Coffee

*kk

Farmhouse Cheeses, Condiments (Supplement €9)

2 Courses €56, 3 Courses €65

Vegetarian Menus available on request
(To view our allergen menu, please ask your server)
Chef/Patron Conor Dempsey

AMUSE RESTAURANT 22 DAWSON STREET DUBLIN 2 TEL:01 639 4889 EMAIL: INFO@AMUSE.IE



PARIS TO TOKYO

Lightly Poached Carlingford Oyster
Rice Milk, Sake Jelly, Buckwheat

Sake and Lime Marinated Organic Salmon *
Vanilla and Miso Glaze, Apple, Cucumber

Loin of Japanese Hamachi (Yellowtail) *
Bergamot, Yoghurt, Horseradish

Miso cured Duck Foie Gras “Royale”
Muscat Grapes, Coffee, Frozen Hazelnut Milk

Fillet of Atlantic Cod *
Sushi Rice Cream, Yuzu, 3 year old “Kamebishi” Soy Sauce

Rare-breed Pork, Japanese Katsuobushi
Caramelised Roscoff Onion Broth

Glazed Peking Duck *
Crosnes, Black Olives, Aubergine, Enoki Mushrooms

Pineapple, Passionfruit, Coconut,
Lemongrass and Ginger Broth, Clementine Sorbet

Piedmont Hazelnut Praline, Menton Lemon *
Medjoul Date, Muscavado, Arabica Coffee
Or
Farmhouse Cheeses with Condiments (Supplement €9)

9 course Menu €95 Matching Wines €80
5 course Menu * €79 Matching Wines €69
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