OLD GROUND HOTEL

ENNIS
Brendan O’Regan Restaurant

Dinner Menu

Cream of Leek & Potato Soup
Chilled Pearls of melon with Strawberries & Lemon sorbet
Classical Prawn & Smoked Salmon Cocktail with Marie Rose Dressing
St Tolas Feta Cheese with Beetroot & Carrot Salad
Cajun Chicken Salad with Cherry Tomato, Pine Nuts & Mustard Dressing
Atlantic Seafood Chowder

**k*

Pan Fried Minute Steak cooked to your liking with a Mild Pink Peppercorn Sauce
Slow Roasted Clare Lamb Shank with a Rich Chasseur Sauce
Ovenbaked Stuffed Chicken Supreme wrapped in Bacon with a Hibernia Sauce
Grilled Fillets of Seabass on a Leaf Salad with Thai Dressing
Butterbaked Fillets of Hake on Scallion mash with a Smoked Salmon Sauce
Baked Darne of Salmon with a Crab Crust & a Chive Beurre Blanc
Roasted Half Duckling off the Bone with a Wild Berry & Plum Glaze
Thai Red Tofu, Chick Pea & Vegetable Curry with Boiled Rice & Poppadum

Served with a selection of fresh market vegetables and potatoes

**k%k

Strawberry Cheesecake with Duo of coulis
Raspberry Pannacotta with Berry compote & Mini Shortbread
Apple & Berry Crumble with Cream & Ice Cream
Chocolate & Raspberry torte with Vanilla Ice Cream
Coffee parfait with Toffee & chocolate Sauce & Fresh Cream

**k*k

Tea / Coffee

Our dishes contain known allergens, if you have concerns please ask your server
Full list of all allergens available at reception if required



