
 

 

Sunday Lunch in Gougane 
Sample Sunday Menu 

 
Mrs. Cronin’s Traditional Vegetable Soup 

Ballycotton Smoked Salmon Salad, capers, honey + Dijon dressing 

Clonakilty Black Pudding, bacon + red onion potato cake, apple sauce 

Galia, Cantaloupe + Watermelon, Boulabán raspberry sorbet, gorse flower syrup 
 

Panko crumbed Goujons of fresh Haddock, salad, house made tartare sauce 
 
  

Twomey’s Roast Turkey + smoked local ham, traditional Christmas sage stuffing,                                                              
roasties, roast gravy, cranberry sauce 

 
Roast Leg of Lamb, roast potatoes, Rosemary gravy, Ballymaloe mint jelly 

 
Pan-roast Fillet of Fresh Cod from Union Hall, spring onion mash, herb garden butter  

 
Twomey’s Grilled 8oz Sirloin Steak, mash, roast mushroom + red onion jam, pepper + whiskey sauce 

 
Freshly Made Veggie + Mixed Bean Curry, basmati rice, coconut, red onion + coriander 

 
Mains are served with roast root vegetables, cauliflower gratin, mashed potatoes and chips 

 
 

 

Gougane Mess in a tall glass: mini meringues, vanilla ice-cream, raspberry coulis, cream 
 

Super Fancy Chocolate Creméux, our chocolate mousse cake, mango and passion fruit sorbet 
 

Cupán Grá- Zesty Light Lime Mousse, house made coconut truffle, white chocolate + cranberry cookie 
 

Aga- Baked Warm Apple Crumble, vanilla ice-cream, homemade custard + cream 
 

Gluten Free Chocolate Brownie, chocolate fudge sauce, vanilla ice-cream  
 

 
 

Barry’s Tea or Maher’s Fair-Trade Colombian Coffee 

 
Thank you for choosing Gougane Barra Hotel 


