This CORK & FORK sample itinerary has been developed based on a
group of 8 individuals and is provided merely as a glimpse of the sort of

customized travel experience CORK & FORK would delight in developing
for independent travelers and groups.

Culinary Gems of lrelanc

» 11 days/10 nights of epicurean and cultural immersion on the emerald
isle of Ireland ;

» Deluxe accommodations in Dublin, Kinsale, Killarney and Adare Belfast@

« Hands-on culinary lessons at two of Irelands very finest "cookery"
schools

» Adelightful Epicurean Walking Tour of Dublin, featuring cultural T

highlights and charming food shops with tastings Dot

« Guidedvisitstothefinestfood marketinDublin,aswellasa
400-year-old covered market in Cork

. Guided visits to artisan food producers in West Cork and a salmon ®5hannan
smokehouse in County Clare, including tastings of local specialties

« A high-end, educational Irish Whiskey tasting

« Scenic drives along the famed Ring of Kerry and the Dingle Peninsula e ey

« A culinary guide/driver for the duration of the program e

« An exceptional CORK & FORK fine-dining program, featuring the very

best of contemporary and traditional Irish cuisine at some of Ireland's
to discuss this itinerary.

919.536.3200 - jim@corkandfork.net

Day Ones: Arrival in Dublin. Airport meet-and-greet with your culinary guide/driver for the duration of the program.
Enjoy tea/coffee and scones on arrival at your hotel. After a light lunch in a local pub, enjoy a private guided walking
tour of Trinity College and see the Book of Kells. Late afternoon at leisure. Dinner at Patrick Guilbaud, one of Dublin's
top restaurants. Accommodation: The Shelbourne, a Dublin landmark overlooking magnificent St. Stephen's Green
that was built in 1924 and recently restored

Day Two: Morning off-the-beaten-path Epicurean Walking Tour in Dublin, Europe's most compact capital. You will
experience everyday food markets, fine Irish cheese, visits with tastings at the Guinness Storehouse and the Jameson
Distillery and more. Enjoy dinner and a high-end whiskey tasting this evening atthe Library at Number 6.
Accommodation: The Shelbourne

Day Three: Day excursion to Wicklow, south of Dublin, for an interactive epicurean day at Ballyknocken Cookery
School. On arrival, you will be greeted by the owner of the house, Catherine Fulvio, who is very well known and highly
regarded in Irish culinary circles. With Catherine, you will prepare some of Ireland's finest traditional dishes, followed by
lunch. Dinner this evening and wine tasting at Berry Bros and Rudd, Dublin's top wine emporium featuring more than
800 labels. Accommodation: The Shelbourne

Day Four: Morning transfer with your guide/driver to the southern coast and the town of Kinsale, widely considered
to be the culinary capital of Ireland. En route (3 hours from Dublin), stop at Cork city for lunch at Greene's, one of the
city's finest restaurants. Following lunch, enjoy a guided visit to The Butter Museum and the English Market, which
dates to 1610. Continue 30 minutes to the coast to the delightful seaside town of Kinsale. Dinner at Man Friday's
Restaurant. Accommodation: The Old Bank House, a 17-room luxury B&B located waterside in a former Georgian
residence in the center of Kinsale




