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 West Cork Scallops 
                           Pan Roasted Scallops with Cauliflower Cream, Organic Leaves

                           and Apricot Preserve.
                            €10.00

                          Warm Asparagus Bundles

                          Warm Asparagus Bundles with Serrano Ham, Organic Salad Leaves,   

                          Parmesan Cheese and Truffle Dressing

                           €7.50

                           Crispy Duck Confit Salad
                          Warm Duck Confit with Asian Salad, Plum Chutney,
                           Roasted Sesame and Ginger Dressing
                           €8.00
                           Pan Fried Crab Cakes
 Pan Fried Cakes with Chili Jam, Avocado Cream 



 Organic Lettuce Leaves and Basil Dressing
  €8.00
                          Warm Black Pudding Terrine

                          Warm Black Pudding Terrine served with Apple Chutney       


                          Organic Leaves and Honey Mustard Grain Dressing

                           €7.50

                            Fried Calamari
                            Fried Calamari with Spicy Tomato Sauce and Lemon Mayonnaise.

                             €7.50 
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Summer Vegetable Risotto   
Summer Vegetable Risotto with Asparagus and Garden Peas

Roasted Red Peppers, Organic Scallions, Leaves and Truffle Dressing

€15.00

                           Pan Fried Fillet of Halibut
                           Pan Fried Fillet of Halibut with Braised Leeks, Baby Spinach, Garden Peas

                            Samphire and Lemon Butter Sauce

                            €25.00
 Roast Breast of Barbarie Duck 



                           Roasted Breast of Barbarie Duck, Garlic Mash
 Braised Endive, Sweet Potato Crisps Ginger and Soya jus. 
                           €23.00
                          Roast Breast of Free Range Chicken
                          Roast Breast of Free Range Chicken with Chorizo, Prawns and Garden Peas

                          Risotto, Organic Leaves with Lemon, Chili .Herbs and Estate Olive oil
 €23.00 
                           Roast Rack of Limerick Lamb 


 Roast Herb Crust Rack of Lamb served with Roasted Courgette  

                           Garlic Mash, Basil Salsa Verde and Provencal Jus

                           €25.00

Dry Aged Tipperary Angus Fillet of Beef

Pan Roasted Fillet of Tipperary Beef with sautéed Mushrooms

and Baby Spinach, Rosemary Potato and Merlot Thyme Jus.

€27.00


 (Please allow 30 minutes cooking time for well done meats)
_______________________________
* Main Courses are served with Seasonal Vegetables and Baby Potatoes


