ELEVATE YOUR FIRE EXPERIENCE




ELEVATE

Your FIRE experience with LaurentPerrier Champagne

Laurent-Perrier is a family owned house that has always had a
pioneering and innovating role in Champagne.

Laurent-Perrier’s history and that of culinary art have always

been intimately linked. Since the 1950s, Laurent-Perrier has

developed a range of wines based on freshness, finesse and
elegance to pair perfectly both as an aperitif and throughout
the meal.

At FIRE we've chosen to build on this relationship to bring you
an unforgettable experience. Indulge in carefully selected
dishes, upgrades and champagne pairings curated by our
team of experts.

Richie Wilson - Culinary Director
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FIRE'S CHAMPAGNE ELEVATION

Elevate any of our menus by adding our Champagne Elevation to your meal.

DK Connemara Oysters
Pear & Raspberry Salsa, Burren Balsamics Citrus Pearls
An amuse-bouche to begin your experience

Paired with Laurent-Perrier Brut Vintage 2015

Sparkling Sorbet
Raspberry Sorbet, Nasturtium Flowers, Raspberry Rings & Powder, Champagne Topping
Our showpiece palate cleanser

Paired with Laurent-Perrier la Cuvée NV

FIRE’s Strawberries & Champagne
Dublin Strawberries, Vanilla Clotted Cream, Brandy Snap Tuille & Champagne Sabayon
The perfect dessert to complete your dining experience

Paired with Laurent-Perrier Cuvée Rosé NV

Food Elevation Menu €25 per person

Champagne Pairing with Each Course €75 per person
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CHAMPAGNE GLASS BOTTLE
Laurent-Perrier La Cuvée NV €22 €125
Laurent-Perrier Brut Vintage 2015 €38 €220
Laurent-Perrier Cuvée Rosé NV €33 €180
Laurent-Perrier Blanc de Blancs Brut Nature NV €260
Laurent-Perrier Grand Siécle Itération No 26 €340
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www.firesteakhouse.ie




