
Afternoon 
G&T
A  J U N I P E R
J O U R N E Y  L I K E  N O
O T H E R

Executive Pastry Chef, Neil Ferguson & his team,

have created an artful afternoon tea with a

delightfully indulgent twist. Served in the elegant

surrounds of the Amber Lounge, indulge in a

culinary journey like no other. Your Afternoon G&T

will be served in 3 decadent courses, starting with a

delectable amuse-bouche, followed by savoury treats,

& finished with perfect sweet delights. Each course is

elegantly matched with the Chef's selection of mixed

Gin to fully tantalise your tastebuds. 

There really is no better place to savour this

delicious slice of life.

AMUSE-BOUCHE

SAVOURY

Crisp birch smoked beef croquette, burnt apple purée

(1, 2, 11 wheat) 

Served with a mix of Dingle gin, Elderflower liquor, &

apple juice

Beef Pastrami, lacto-preserved cabbage, horseradish

mayonnaise, wholegrain wrap

(1, 2, 9, 11 wheat)

Gin Cured Salmon, beetroot on house brown bread

(1, 2, 5, 9, 11 wheat, hop, oat) 

Connemara Air dried cured Lamb, Juniper Aioli,

grapefruit, foccacia

(1, 2, 11 wheat)

Goat cheese and Cranberry in Basil wafer cone 

(1, 2, 11 wheat)

Served with Ophir gin and Fever-Tree premium Indian

Tonic Water

SWEET

Carrot Cake

(1, 2, 11 wheat)

Gingerbread Madeleine

(1, 2, 11 wheat)

Scones served with raspberry Jam & clotted cream

(1, 2, 11 wheat)

Gin & white chocolate mousse with cranberry pearls

(1, 2, 8)

Blood orange “Jaffa” Gateau

(1, 2, 8, 10 almonds, 11 wheat)

Banana Macaron

(1, 2, 8, 10 Almonds)

Pistachio Financier with cherry cremeux

(1, 2, 8, 10 almonds, 11 wheat)

Served with Tanqueray gin, Blood

Orange liqueur topped off with soda water

At Fota Island Resort we use the best of locally sourced products &

wholesome natural ingredients.

If you suffer from, or have the potential to suffer from allergies, even

though the allergens are listed on the menus please contact one of our staff

and inform us of your dietary requirements.

1 Eggs | 2 Milk | 3 Shellfish | 4 Molluscs |5 Fish | 6 Peanuts | 7 Sesame

| 8 Soya | 9 Sulphites | 10 Nuts | 11 Gluten | 12 Celery | 13 Mustard |

14 Lupin | (V) Vegetarian

€45.00 per person 


