GHAN HOUSE, CARLINGFORD
EXAMPLE
€62.504 courses

~ includes chef’s appetiser, starter, main, dessert & homemade breads
_or'_

€55

Starter & main or main & dessert
both include, Chef’s appetiser & homemade breads
Open 5 nights, 6pm to 9pm, reservation recommended

; ]
Chef’s appetiser
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Starters
- includes homemade breads -

Soup; carrot, cumin, miso (vegan)
Curry; vegan Laksa curry, tenderstem broccoli, baby spinach, udon noodles (vegan)
Salmon; home cured salmon, radish, seaweed salad cream
Duck; braised duck steam bun, peanut & coriander chutney

Pork; crispy pork belly, butternut squash, tenderstem broccoli
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Main Courses; - with potatoes -

Tagine; Moroccan vegetable tagine, pearl barley, spinach (vegan)
Cod; roast fillet of cod, orzo, prawn, warm tartare sauce
Duck; duck breast, sprouts, romanesco, jus

Venison; braised shoulder of wild Wicklow venison, celeriac,
Jerusalem artichoke, jus

8oz fillet of Mourne beef, parsnip, carrot, peppered sauce (€8.50 supplement)
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Desserts

Vacherin; meringue, apple, blackberry
Lemon; posset, Earl Grey prunes, white chocolate
Chocolate; Black Forest gateaux, cocoa crumb
Granola; granola, gooseberry compote, banana & passion fruit sorbet (vegan)

Selection of artisan cheeses, seed crackers, Joyce’s chutney
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Tea/coffee/espresso - €3.00 Triple cooked chips €5 Extra veg €5
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If you have an allergy, please talk to us, we can amend most dishes.
For list of allergens, please menu in the entrance hall
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for Culinary Excellence

24 continuous years of ‘Best 100
Places to Stay in Ireland
~John & Sally McKenna's Guide to
Ireland

Private dining
options & rates;

For groups larger than 10
adults, we slightly reduce the
menu option to 4:4:4
For groups, we do not
automatically add a service
charge — we leave this at your
discretion.

Drawing room ~ €500

- to 32 guests on one large
table.

or 54 guests banquet style.

Ground Floor dining room ~ €150

5 to 20 guests on one large
table
- 36 guests on 2 long tables.

Ballroom ~ €200
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- 22 guests on one large table
- 40 guests on two long thin
tables
- 30 guests on 5 ovals.

Ghan House, Carlingford,
Co. Louth, A91 DXY5 Ireland
www.ghanhouse.com
+353 (0)42 937 3682

~ Accommodation ~
~Restaurant ~ Civil Ceremonies
Weddings & special occasions ~
~ Corporate Hospitality ~ Cookery


http://www.ghanhouse.com/

