
Welcome to our 

Lakeside Restaurant

3 course set

dinner menu

€50.00- Sample 

 teas, coffees & drinks 

will incur an additional charge

as will some dishes which are

marked as supplements

if you have any allergies or dietary

requirements, please let your server

know and one of our kitchen team will

be happy to come and chat with you. 



Today’s Soup

 

Local Cheese Salad

Toonsbridge Dairy Buffalo Mozzarella, tomato & basil, smoked bacon,

carmelised balsamic & orange dressing

Suggested Wine Pairing: Il Bucco Pinot Grigio €8.50

West Cork Seafood Chowder

[supplement €3]

with Sheridan’s  Crackers

Suggested Wine Pairing: Benovie Chardonnay €7.50

Vegan Carrot & Onion Gougane Bhajis

lightly spiced pear & cider relish

Suggested Wine Pairing: Dreissigacker Riesling €10

Grilled Clonakilty Black Pudding

smoked bacon, pork sausage & garden sage potato cake, pureed apple

Suggested Wine Pairing: Caminante Tempranillo €8

 Sweet Melon

Cantaloupe, Galia & Watermelon,

boulabán farm mango sorbet, sherry orange & cinnamon syrup 

(contains alcohol) 

Suggested Wine Pairing: Jeio Prosecco €11

Fish Croquettes

leaves, pickled red onion, dressing of lime, coriander, soy & sesame, tartare 

  Suggested Wine Pairing: Menard Rosé €7.50

 Sautéed Atlantic Prawns 

[supplement €3]

whipped garlic butter, garlic bread for dipping

Suggested Wine Pairing: Destinea Sauvignon Blanc €9

Starters



Grilled Fillets of Wild Lemon Sole

fried baby potatoes, greens, red pepper relish

Suggested Wine Pairing: Destinea Sauvignon Blanc €9

Clonakilty Supreme of Chicken

traditional potato & sage stuffing, smoked bacon, rosemary gravy

Suggested Wine Pairing: Benovie Merlot €7.50

Vegan Dish

Fragrant Falafels, house cut fries, salad, tomato & chilli jam

Suggested Wine Pairing: Benovie Chardonnay €7.50

Grilled 8oz. Angus Irish Sirloin Steak 

mushroom rosti potato, rocket, parmesan & 12 year old balsamic 

[supplement €8.90]

[Add Surf - 4 prawns in garlic butter - €5 supplement]

(Country of Origin of Beef is Ireland)

Suggested Wine Pairing: Cabernet Petit Verdot €9.50

Katy’s Fancy Fish - Pan-roast Wild Turbot & scallops

[supplement €8.90]

autumn greens, sage butter

Suggested Wine Pairing: Dreissigacker Riesling €10

Twice-Roasted Skeaghanore Half Duck

[supplement €8.90]

potato, sage & parsley stuffing, caramelised orange sauce 

Suggested Wine Pairing:  Virgen Malbec €10

Rolf’s 8oz Wagyu Burger

local wagyu beef burger, Hegarty’s cheddar cheese, smoked bacon, 

Rye Bun & fries, pepper & whiskey sauce

Suggested Beer Pairing: Local 9 White Deer Stag Kolsch- €6

MAIN COURSES

All of our main courses are served with
 sharing dishes of potatoes & seasonal vegetables



Brownies

Wheat–free chocolate fudge Brownies, salted caramel ice-cream

chocolate fudge sauce & cream

Suggested Pairing: Espresso Martini  €12

Aga-Baked Bramley Apple Crumble

vanilla ice-cream & cream 

Suggested Pairing: Gros Manseng 100ml €6

Gougane Mess

vanilla ice-cream, mini meringues, raspberry coulis & cream

Suggested Pairing:  Jeio Prosecco €11
 

 Vanilla Crème Brûlée

Today’s mini shortbread cookie 

Suggested Pairing: Five Farms Irish Liqueur €6

  Ice-cream Selection

 hazelnut, white chocolate & strawberry ice-cream 

honey vanilla fruit & nut brittle

 

Munster Cheese Plate

Gubbeen, Cashel Blue & Local  Cheddar 

Sheridan's Crackers and our tomato & apple relish (supplement €3) 

Suggested Pairing: Taylor’s LBV. Port 50ml €6

DESSERTS

ALL OF OUR DESSERTS ARE MADE IN GOUGANE, EXCEPT

FOR THE ICE-CREAMS AND SORBETS WHICH ARE FROM

BOULABÁN’ FARM, COUNTY TIPPERARY  


