
 
 

Words from Chef Carl 
 

Welcome to The Fork and Cork restaurant 
 

Opening my very own restaurant was a dream come true. The name 
“The Fork          and Cork” originates from two of my greatest passions 

food & wine. The rhyming of “Fork” with “Cork” is a bonus. 
 
 

The 14th of September 2014 marks the day we opened our doors to the public 
after an intense renovation and refurbishing. It has been an uphill climb and a 
steep learning curve. The sacrifices have, however, been worth their while, as we 

continually strive to make sure that our guests feel at home and leave 
feeling satisfied 

 
Our menu changes every season, ensuring a different experience every time you 
visit. The size of our menu at The Fork and Cork allows us to use the freshest of 
ingredients, with dishes being prepared on a daily basis. To further tantalise 

your taste buds, we prepare daily specials which depend on the seasonal 
ingredients encountered during our daily shopping. 

 
To end, with a quote from my favourite Chef & inspiration 

Michel Roux 
Le Gavroche restaurant, London 

 
‘I hope to share with you my passion & love for what is after all just a family affair’ 

 



Tasting menu 

€66.00 per person must be partaken by the entire table 

 

White sour dough bread, extra virgin olive oil & welcome snacks  

 

Crispy local sheep cheeselet, leek and nori terrine, vichyssoise, chive oil 

 

 

Pan seared rabbit liver, marjoram and parmesan corn polenta, bread crostini 

carob glaze 

 

Papiri di Gragnano, ‘Gentile selection’, octopus ragu’, tomato concasse 

preserved orange and pistachio gremolata, soft herbs and fish emulsion sauce 

 

Argentinian beef rib eye steak, onion garni, jus gras sauce 

 

Orange meringue, candied orange peel, Gran Marnier sorbet 

The Surprise 
Surprising six course tasting menu €66.00 per person must be partaken by the 

entire table. Wine pairing €35.00 

Our food products may contain traces of gluten, nuts, peanuts, lactose & other types of 
allergens 



Starting 

Crispy local sheep cheeselet, leek and nori terrine, vichyssoise, chive oil 

 €14.00 

 

Grilled calamari in Nduja butter, stracciatella, fennel shavings, spinach velouté 

€18.00 

 

Pan seared rabbit liver, marjoram and parmesan corn polenta, bread crostini 
carob glaze 

€14.00 

 

Papiri di Gragnano, ‘Gentile selection’, octopus ragu‛, tomato concasse 

preserved orange and pistachio gremolata, soft herb and fish emulsion sauce   

€17.00 

 

Acquerello aged carnaroli risotto, saffron, taleggio cheese, courgette fritters 

salted pumpkin and sunflower seeds, extra virgin olive oil 

€16.00 

 

Home made ravioli stuffed with smoked ham hock and ricotta, 

globe artichokes, broth emulsion 

€16.00 

 

Gluten free pasta available, pasta serving as main course supplement of €5.50 

Our food products may contain traces of gluten, nuts, peanuts, lactose & other types of allergens 



Continuing 
 

Fish of the day, wilted pok choi, julienne of vegetables,  

mussel meat, curry and fish velouté 

Market based price  

 

Roasted fillet of wild boar, broccoletti, creamed broccoli  

puy lentil and bacon cassoulet, juniper berry sauce 

€29.00 

 

Argentinian beef rib eye steak, onion garni, jus gras sauce 

€29.00 

 

Duo of milk fed veal ~ sirloin and cheek croquette, black garlic, sauce blanquette 

€28.00 

 

Spiced sweet potato empanada, vegan feta cheese, aromatic buckwheat 

tahini emulsion 

€25.00 

 

All mains are served with seasonal potato of the day, any extra sides €3.00 per side 

Our food products may contain traces of gluten, nuts, peanuts, lactose & other types of allergens 

 



 Ending 

 

White chocolate cheesecake, peanut and dark chocolate glaze 

 yuzu and citrus sherbet 

€8.00 

 

Strawberry millefeuille, Madagascar vanilla crème diplomat 

strawberry compote  

€8.00 

 

Orange meringue, candied orange peel, Gran Marnier sorbet 

€8.00 

 

Homemade date fritters, almond tuile, lemon thyme ice cream 

€6.50 

 

Deconstructed banoffee, sable’ a la poche, caramel sauce, Baileys chantilly 

€8.00  

 

 Homemade scoop ice cream or sorbet  

€2.00 

Our food products may contain traces of gluten, nuts, peanuts, lactose & other types of allergens 



After dinner drinks 
 

Kopke port wine (5cl) 

1975 Colheita €20 

1985 Colheita €16 

2000 Colheita €7 

2001 Colheita €8 

2003 Colheita €7 

2007 Colheita €6 

2010 Colheita €6 

2003 white Colheita €7 

 

Dessert wine (10cl) 

Gran Reserva Noble Sémillon 
2017 Viu Manent, Colchagua-

Chile €8 

Maury aged 20 years Mas 
Amiel, Languedoc Roussillon-

France €11 

 

       Sherry (5cl) 

El Candado Pedro Ximénez €8 

Valdespino Solera 1842 Oloroso VOS 
€8 

Grappa (5cl) 

Selection of different grappa’s 

Price accordingly  

 

After dinner cocktail 

Espresso Martini €10  

 Affogato €5 

 

 


