
Since 1780, Jameson have been crafting one of the world’s finest whiskeys. The world of whiskey is full of wonder – and the more you 
know, the more you want to know. The experts on are hand to guide you through the evening with knowledge and tasting tips.

60.00 per person   |   Three-Courses with Drink Pairings

STARTER

MAIN COURSE

DESSERT

Antipasti Board of Cured Meats

Parma ham, bresaola, bell red pepper piperade, buffalo mozzarella, toasted sourdough, fresh basil, extra virgin olive oil

Butcher’s Steak

Roasted Piccolo tomatoes, Koffmann fries, Whiskey roasting juices

Bread & Butter Pudding

Pouring cream

Jameson, Ginger & Lime
Jameson Original, ginger ale, squeeze of lime juice, lime wedge

Jameson Black Barrel Old Fashioned
Jameson Black Barrel, orange bitters, angostura bitters, sugar, lime wheel

Jameson Stout Irish Coffee
Jameson Stout, coffee, cream, vanilla syrup, grated nutmeg

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our dishes are prepared in a kitchen where cross contamination may occur, 
and we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights are approximate and uncooked . A discretionary service charge of 10% will be added. All prices include 

VAT at the current rate. Adults need around 2000kcal a day. (V) Vegetarian. (VE) Vegan. 



AN EVENING 
WITH JAMESON 


