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The Tea Room at The Clarence Hotel Announces new Executive Chef, 
Mathieu Melin

The Tea Room, the deluxe brasserie located in the Clarence Hotel, has announced the appointment of Mathieu Melin as Executive Chef. Mathieu previously served as Senior Executive Sous Chef in The Tea Room, joining the team in September 2005 from the Four Seasons, Dublin, where he held the position of Senior Chef De Partie.

At just 25 years of age, Mathieu is one of Ireland’s youngest and most talented Executive Chefs. He began his culinary career in 1997 at just 15 years of age, working at Michelin starred restaurant, La Roche Le Roy, in France. After a four year stint, French-born Melin decided to move to Dublin where he worked as Chef De Partie at the Radisson Hotel. In 2002, with both French and Irish experience under his belt, Melin moved to another Michelin starred restaurant; Patrick Guilbaud. 
Melin was instrumental in the development of the Tea Room’s hugely popular Market Menu, which was launched in November 2006.  The menu offers diners the unique opportunity to choose from a combination of The Tea Room’s innovative signature dishes, at a reduced price. 
Dishes created by Melin include, foie gras terrine with pear and apple chutney and walnut and raisin bread, tender pan fried sirloin of Irish Hereford beef, sauté girolles and red wine sauce and the fantastically creamy Crème Catalan, created specifically for The Tea Room. 
Melin is undeniable in his quest to use fresh, seasonal ingredients, sourced from local Irish producers, in his dishes.  In his new role at The Tea Room, Mathieu will build on the work he has already implemented, using his flair and ambition to create a menu comprising of fresh and simple dishes with a modern and innovative twist. 

For further media information or images please contact Jane Morgan or Niamh Hickey at Elevate PR on 01 662 5652 or email jane@elevate.ie or niamh@elevate.ie
-ENDS-
Notes to Editors: 

The Tea Room is located in The Clarence Hotel, 6-8 Wellington Quay, Dublin 2. For further information, please see www.theclarence.ie or contact (01) 407 0813 or tearoom@theclarence.ie for reservations.

The Clarence Hotel and The Tea Room are members of ‘Good Food Ireland’:
· All fish and seafood is locally sourced 
· We only serve Irish Beef, Lamb and Chicken, which is EU accredited 
· Irish potatoes, vegetables and fruits are always prioritised 
· All our desserts, breads, chocolates and chutneys are home-made 
· Our cheeses are sourced though a local Farmers Market supplier 
www.goodfoodireland.ie 

The Tea Room Opening Hours:

Breakfast:

Monday – Friday, 7.00am – 11.00am

Saturday – Sunday, 7.30am – 11.30am


Lunch:
Monday - Friday and Sunday, 12.30pm - 2.30pm (last orders at 2.15pm)
Dinner:
Monday – Saturday, 7.00pm - 10.30pm (last orders at 10.15pm)

Sunday, 7.00pm - 9.30pm (last orders at 9.15pm)
