
Dinner Menu
Gravlax of Irish Salmon €14

 Chive Mayonnaise, Cucumber, Yuzu Ponzo (1,2,4,6,14)
 

Fresh Cream Soup of the Evening €7
Homebaked Bread (1 wheat,7,9)

 

Summer Salad with Fresh Sheeps Cheese €12
Roasted Pepper & Herbs (1 wheat, 4,6,7,11,12)

 

Green Asparagus €14 
Truffle Caulifower, Crème Cured Ham & Fresh Leaves (1 wheat, 7,12,13)

 

Baby Spinach & Herb Salad €12
Pinenut Raspberry Vinaigrette, Crozier Blue (7,8,12)

Starters

 
Pan-Fried Duck Breast €32

Roasted Baby Gems, Celery & Fennel Salad & Creamy Polenta (1Wheat,6,7,12)
 

Pan-Fried Supreme of Irish Chicken €28
New Style Ratatouille, Tomato Essence, Parmesan (1Wheat,3,7,9,12)

 
Pan-Fried Seabass €30

Cajun Greens, Herb Crème Quinoa (1Wheat,4,7,9,10,12)
 

Roasted Cod, Mussels and Leeks €28
Potato Tuille & Roasted Fennell  (2,4,7,12)

 

Beetroot & Grapefruit Risotto €22
Pickled Baby Mushrooms, accompanied by a tossed Side Salad (8,12,13)

 
Grilled Local Rib Eye Steak €34

Mushrooms and Onion, Brandy & Peppercorn Cream. € 34 (7,9,10,12)
 
 

Main Course

1 -Cereals 2 -Crustaceans 3 -Eggs 4 –Fish 5 -Peanuts  6 -Soybeans 7 -Milk 8 - Nuts 9 - Celery 
10 - Mustard 11- Sesame 12 - Sulphar Dioxides & Sulphites 13 - Lupin 14 - Molluscs

Selection of Potatoes & Vegetables


