
Appetisers

Scallops
Scallops, Sneem black pudding, cauli�ower, curry oil

Native Blue Lobster Tail
Blue lobster with baby potato, toasted almond curry dressing, red pepper

Quail
Roasted quail with �g, black cherry, foie gras in brick pastry

Goat Cheese
Fivemiletown goats cheese with baby beetroot, pecan, sourdough, aged balsamic

Tomato Salad
Heirloom tomato, Macroom bu�alo mozzarella, black olive, basil and green apple

Pork
Andarl Farm pork belly, prawn, carrot, Sheeps Yoghurt

Summer Pea Soup
With crispy ham croquettes

Cauli�ower
Textures of cauli�ower, golden raisins, toasted almonds, curry oil



Main Course

Beef Fillet
Fillet of Irish beef, celeriac, beef cheek, rosti potato, jus

Monk�sh
Monk�sh in crisp potato, carrot, spinach, spiced coconut

Lamb Wellington
Kerry lamb in pu� pastry, black olive, cauli�ower, broad beans, thyme Jus

Cod
Salted cod, crab croquette, leek and mussel Fondu, warm chive dressing

Pork
Pork �llet  with smoked pancetta, broccoli, carrot, café au lait

Skeaghanore Duck
Tru�e Honey glazed duck breast, parsnip, Carrot, Blackberry Jus

Wild Turbot
Pan fried turbot, cucumber, golden raisin, samphire, smoked pancetta, bonito vinegar

Strudel
Roasted sweet potatoes in �lo pastry, pine nuts, vegan cheese, spiced puy lentils



Dessert

Strawberries and White Chocolate
Fresh strawberries, pistachio and olive oil cake, pistachio ice cream, white chocolate mousse

Mango and passionfruit Eton mess
Soft meringue, Chantilly, coconut, passion fruit, pineapple and toasted almonds

Creme Brulee
Milk chocolate , Shortbread

Chocolate and Hazelnut Tart
Hazelnut pralines, milk chocolate mousse with vanilla ice cream

Cheesecake
Baked vanilla cheesecake, Summer berries

Raspberry Sou�é
(supplement €5pp and max 10pax)

Raspberry sou�é, crème Anglaise and coconut sorbet

Add-ons

Canape
A selection of Canapes to enjoy with your pre-dinner drinks (€15 per person)

Irish Liqueur Co�ee
Choose from Baileys or Irish Co�ee with cream

Decaf and vegan options available (€9 per person)

Cheese
Selection of local artisan cheeses, preserves, fruits and biscuits (€15 per person)




