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(Sample Menu)
€25.00pp

Home Smoked Cod Fishcakes
Spicy Tomato Sauce, Tomato, Red Onion & Coriander Salsa

Pan Roast Irish Scallops (€2 Supplement)
Ham Hock Croquette, Chorizo Dressing

Home Cured Salmon
Pickled Cucumber, Mustard Dressing & Radishes

Pithivier of St. Tola Irish Goats Cheese
Textures of Beetroot, Basil Pesto

Duck Leg Confit Foie Gras Terrine
Homemade Brown Bread & Plum Chutney

Milleens Cheese Hash Brown
Crisp Fried Quail Egg, Bacon, Celeriac & Apple Salad
AAOZ DNV N0~
Cream of Celeriac Soup
With Truffle Oil
Or
Irish Mist & Lemon Sorbet

Irish Sirloin Steak (€2.50 Supplement)
Braised Beef Check, Roast Garlic Mash, Baby Onions, Red Wine Jus

Pancetta Wrapped Venison
Celeriac Puree, Pickled Walnuts ¢ Foie Gras Jus

Crisp Breast of Duck
Confit Duck Croquette, Wilted Red Chard & Plum Sauce

Pan Roast Breast of Chicken
Potato, Onion & Herb Terrine, Sautéed Mushrooms & a Café au Lait Sauce

Crisp Fillets of Seabass
Pearl Barley & Sweet corn Risotto, Dublin Prawns & Bisque Sauce

Wild Mushroom & Milleens Risotto
Basil Pesto

O NOZ= N0~
Mango & Ginger Panna Cotta
Red Wine & Seasoned Fruits

Baked Alaska
With a Berry Compote

Honey Slice
With an Amaretto Anglaise & Vanilla Ice-Cream

Berry Parfait
Mango & Vanilla Sauce

Baked Raspberry Cheesecake
Pineapple & Mint Salsa with Fresh Cream

Freshly Brewed Tea & Coffee to Finish




