Set Dinner Menu

Starters

Pan-Roasted Sea Bass
Wilted Spinach | Celeriac Puree Crispy Capers | Truffle Aioli »
Today’s Soup

Gochujang Glazed Pork Belly
Grilled Pak Choi | Mango, Chilli Salsa Roast Garlic & Coriander Emulsion ¢ | 72 | 3

7191

5

14

Ardsallagh Goats Cheese & Leek Tartlet

Slow Roasted Cherry Tomatoes Watercress | Salsa Verde 24 | 7 | 9 | 74

Mains

Grilled 100z O’ Connell’s Dry-Aged Sirloin Steak
Supplement of €7.00

Rosti Potato
24 | 7| 14

Green Beans | Crispy French Onions | Brandy Green Peppercorn Sauce

Slow Cooked O’ Connell’s Beef Rib

Peppercorn Crust | Creamed Potato Honey Glazed Carrot | Celeriac PuréeKale Nero |
Red Wine Jus 7 | 24 |7 | 12 | 14

Roast Chicken Supreme
Creamed Potato | Sweet-Corn Puree Grilled Corn | Parsley & Red Onion Salad Chicken Jus

1] 7] 14

Pan-Roasted Hake
Wilted Baby Spinach | Roast Wild Mushrooms Baby Potatoes | White Wine Cream | Salsa
Verde 7|5 | 7|82 14

Pasta Pesto
Linguine | Courgette | Herb Crumb Slow-Roasted Cherry Tomatoes Parmesan | Basil
Pesto 24| 7|14

Desserts

Chocolate Tartlet
Raspberry Cremeux | Raspberry Sorbet Chocolate Shavings 21 |« | 7

Apple Crumble

Creme Anglaise | Salted Caramel Ice Cream 24 | 4 | 7

Salted Caramel Cheesecake OUR SUPPLIERS
Salted Caramel Ice Cream | Chocolate Sauce 24 | 4 | 7 All Fresh, Quigley Meats, Clona Dairy,

= Ballycotton Seafood, Gulf Stream Seafood
Tea | Coffee Included

Selection of Ice Cream
Vanilla Tuille | Chocolate Sauce | Brownie Crumb 24 | 4 | 7

Food & Beverage Items Contain The Following Allergens:

1 - celery, 2 — gluten: A - wheat. B - spell. C - khorasan. D - rye. E - barley. F - oals, 3 - crustaceans,
4 - eggs, 5 - [ish, 6 - lupin, 7 - milk, 8 - molluscs, 9 - mustard, 10 nuts: A - almonds. B - hazelnuts.

C - cashew. D - pecan. E - brazil. I - pistachio. G - macadamia. H - walnuls. 11 - peanuls, 12 -
sesame seeds, 13 - soya, 14 - sulphur dioxide (sulphite)



