
 Welcome to 

The Fork and Cork restaurant 

 
Opening my very own restaurant has always been a dream, and in 2014 it 
became a reality. The name “The Fork and Cork” comes from two of my 

greatest passions: food and wine. 

The rhyming of Fork with Cork was simply a bonus. 

 

On the 14th of September 2014, after an intense period of renovation and 
refurbishing, we proudly opened our doors to the public. The sacrifices 

along the way have certainly been worth it, as our aim has always been to 
make sure our guests feel at home and leave truly satisfied. 

We keep things fresh literally. Our seasonal menu can be enjoyed as a 
tasting menu or à la carte, & our team of chef’s create new specials daily 
using produce brought that same day. A smaller menu lets us focus on 

quality, so there’s always something exciting waiting our guest with each 
visit. 

 

To close, I would like to share a quote from my favourite                      
chef and inspiration, Chef Marco Pierre White: 

“A chef’s palate is born out of his childhood, and one thing all chefs have in 
common is a mother who can cook.” 

 

 
  

 



Chef’s Degustation 
Warm white sour dough bread                                                      

homemade tomato conserve, mini snacks 

 

Cured grey meagre, pickled clams, passion fruit ponzu, cucumber 

 

Twice baked cheese souffle, stewed apple & pink pepper corn, apple salad 

 

Mezze Maniche ‘Gentile selection’ ‘Alla Zozzona’, soft herbs 

 

Roasted breast of duck, pulled duck & vegetable spring roll              
fennel, duck & orange sauce 

 

Dark chocolate cheese cake, sable biscuit, white chocolate sorbet 

 

Petit fours 

The Fork Degustation                
Embark on a culinary journey with our six-course surprise tasting 
menu, kindly note that both tasting menus are to be enjoyed by the 

whole table, with all guest selecting the same tasting menu. 

The Cork pairing                                
Enhance your experience with a Wine Pairing thoughtfully selected to 

complement each course. The Cork supplement 55 

Chef’s Tasting or The Fork Degustation menu 90 



 
 

Antipasti 
Sweet potato & feta cheese gyoza, coconut & peanut satay, carrot salad 18 

Pulled chicken croquette, creamed rice polenta, foie gras, apricot 18 

Quail breast wrapped in speck, prune spread, Cumberland reduction sauce 18 

Twice baked cheese souffle, stewed apple & pink pepper corn, apple salad 18 

Mille-feuille, whipped ricotta, shrimp tartar, zucchini, basil pesto 18 

Cured grey meagre, pickled clams, passion fruit ponzu, cucumber 18 

 
Signature Pasta 

Carnaroli risotto ‘Acquerello’ selection, cauliflower & garlic                        
Comte cheese, coffee powder 19 

Papiri di Gragnano ‘Gentile’ selection, wild mushrooms                          
roquette pesto, Grana Padano cheese 19 

Spaghetti di Gragnano, ‘D’Aniello selection’, flaked grouper                          
lime & curry emulsion sauce, fresh coriander 19 

Mezze Maniche ‘Gentile selection’ ‘Alla Zozzona’, soft herbs 19

 

Pasta main course supplement €5 

Please advise servers regarding any allergies or any special dietary needs. Our food 
products may contain traces of gluten, shellfish, nuts, peanuts, lactose and other types of 

allergens 

 



 
Main Courses 

 

 

Pan seared pavé of sea bass, seasonal green vegetables 

fish emulsion sauce, fermented black garlic aioli 

32 

 

Roasted breast of duck, pulled duck & vegetable spring roll              
fennel, duck & orange sauce 

32 

 

Black Angus beef rump, red lentil & chorizo cassoulet                               
yoghurt sour cream, peanut & parsley crust 

32 

 

Local stuffed rabbit ballotine, artichokes, kalamata black olive &        
raisin sauce 

30 

 

Kale & caramelized onion quiche, smoked scamorza cheese              
tomato gastric 

30 

 

All main courses are served with vegetables and potatoes                                      
Extra side dishes or sauces supplement €4. 

Please advise servers regarding any allergies or any special dietary needs. Our food 
products may contain traces of gluten, shellfish, nuts, peanuts, lactose, and other types of 

allergens. 



 
Sweet Course 

 

Sticky toffee pudding, toffee sauce, Madagascar vanilla ice cream 

10 

 

Coconut & lemon grass pannacotta, mango, white chocolate crumble  

9                          

 

Date fritters ‘imqaret, fruit spread, halva ice cream 

8 

 

Dark chocolate cheese cake, sable biscuit, white chocolate sorbet 

10 

 

Cherry pavlova, crème patisserie, cherry compote 

                                           9 

Please advise servers regarding any allergies or any special dietary needs. Our food 
products may contain traces of gluten, nuts, peanuts lactose and other types of allergens. 

A selection of drinks is available to accompany our homemade desserts or to enjoy 
afterwards. Please ask one of our servers for assistance. 



The Final Pour… 
 

Kopke port wine 

Discover our exclusive selection of Kopke Port wines, featuring a vast variety 
of exceptional vintages, prices available upon vintage selection 

Dessert wine 

Gran Reserva Noble Sémillon 2017, Viu Manent, Colchagua-Chile 10 

Maury aged 20 years Mas Amiel, Languedoc Roussillon-France 14 

Sherry 

El Candado Pedro Ximénez 10 

Grappa 

Nonino ‘Monovitigno’ Moscato 10                                                         
Nonino Vuisinar Riserva 10                                                                     

Nonino ‘Monovitigno’ Prosecco 10 

Grappa ‘Berta’ Barbera 10                                                                 
Grappa Amarone barricata 10 

After dinner cocktail 

Espresso Martini 11, 

Chocolate Martini 11 

Affogato 7 

 

 

 

 


