Sample Dinner Menu

Buffalo Mozzarella & Beef Tomato

Served on a bed of Rocket
Flavoured with black pepper & drizzled with balsamic vinegar

Cashel Blue Cheese Tartlet

Served on a chiffonade of leaves drizzled with sweet port syrup
Chilled fantail of honeydew melon

Garnished with crunchy watermelon

Set on a gran manier infused fruit Coulis

Black Pudding Potato Cake

Wrapped in a crispy tempura batter

Served on a chiffonade of leaves

Accompanied by a rich French mustard dressing

*****

Homemade Cream of Vegetable soup

Refreshing Raspberry Sorbet

*****

Pan seared succulent Irish Sirloin Steak

Marinated in cracked black pepper & garlic

Served on a parmesan & basil mash with a Madeira jus roti

Baked supreme of Chicken

Wrapped in bacon, stuffed with sun dried tomato, black olive & goats cheese mousseline

Served on spring onion mash with a shallot & whisky jus

Poached fillet of Salmon

Served on a wild mushroom & spinach risotto

Scented with Champagne & Lime

Fresh Egg Tagliatelle

Bound with roasted garlic, asparagus tips, thyme, plump tomatoes & fresh shrimp

Served with a squeeze of lemon & gran padano shavings

Brochette of Roasted Vegetables

Tasty vegetarian dish, comprising of roasted mediterranean vegetables dipped in pesto

Served on a bed of herbed Cous Cous with a blue cheese dip

*****

Selection of Homemade Desserts 
€37.95

