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STARTER
PLEASE CHOOSE ONE
A Celebration of Organic Irish Salmon
smoked salmon roulade with cream cheese and
fresh dill, served on homemade Guinness bread
Duo of Duck
flaked duck confitrillettes, smoked duck breast,
watermelon jelly, spring onion and snow peas with
a honey, ginger and soy dressing
Dublin Bay Crab, Salmon and Avocado Parfait
topped with crème fraiche and keta caviar, served
with white balsamic dressing and micro herb salad
Sweet Potato and Red Onion Tart
with baby artichoke and roasted courgettes, Gruyere
cheese and a tomato and red pepper dressing (H)
Guinea Fowl and Chicken Terrine
pressed with pistachio nuts and apricots served with a
red onion and fig jam, charred sour dough bread
and seasonal leaves
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SOUP
PLEASE CHOOSE ONE
Cream of Wild Forest Mushroom
with a stilton and Walnut Crouton
Volute of Chicken and Cannellini Bean
with crispy black olive bread (H)
Creamy Asparagus
with a goats cheese red onion bread spear
Split Pea and Bacon
with a parmesan crumble

SORBET
Raspberry and pepper
Pink champagne
Coconut
Blackcurrant
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MAIN COURSE
PLEASE CHOOSE ONE
Celebration of Irish lamb,
Cannon of lamb in a mint crumb, lamb cutlet, 24 hour
braised shoulder of lamb strudel, duchess potatoes, roast
vine tomatoes, glazed carrots and rosemary jus
Pan Roasted Honey Glazed Duck Breast
with sweet chilli bok choy, soy and ginger infused fondant
potato and a five spiced jus
Baked Fillet of Hake
with braised red cabbage, creamy spring onion mash
and beurre blanc sauce
Roasted Fillet Steak,
crispy roll of braised shin of beef,
cheddar croquette, carrots Vichy and pan jus
Cumin Crusted Loin of Pork
with roasted apple chutney, pickled red cabbage, grain
mustard mash and cider Jus
Grilled Supreme of Irish chicken
with crispy chicken leg, chateaux potato, roasted
mushroom and tarragon cream
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MAIN COURSE
PLEASE CHOOSE ONE
Pan-fried Sea bass
with a crab and coriander beignet,
braised Jerusalem artichoke, shallot puree, vine cherry
tomatoes and seafood bisque
Grilled Sea bream
with fondant potatoes, wilted Swiss chard, carrot puree,
braised baby fennel, red pepper coulis
Seared Beef Fillet
wrapped in pancetta, pomme Puree, braised shoulder of
beef terrine, rosemary glazed carrots and red wine sauce
Warm Sweet Potato, Leek and Pepper Tartlet,
topped with a smoked ardrahan cheese rarebit on a
spinach and watercress salad, cannelloni and
aubergine caviar (V)
Globe Artichoke Heart
topped with ratatouille and St Tola goats cheese
with crushed new potatoes, rocket
and balsamic onions ( V)
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DESSERT
PLEASE CHOOSE ONE
Mini Chocolate Plate
including chocolate crème, chocolate macaroon,
white chocolate cone and a white chocolate mousse
Vanilla Panna Cotta
kirsch macerated raspberries, lavender biscuit
and a wild berry ice cream
Honey and Thyme Poached Apricots, Mini Chocolate
and Orange Ice Cream Cone
with lemon mascarpone and a pistachio crumb
Slane Whisky Cappuccino
mocha coffee ice cream, crunchy cacao and coffee
crème brulee, seasonal berry compote
Treacle Tart
with chestnut honey cream ice cream,
red berry coulis poached rhubarb, vanilla mousse
Lemon Posset
chocolate bourbon and peanut butter with a
lemon curd crunch
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AMUSE BOUCHÉE
TANTALIZE YOUR GUESTS WITH A LITTLE
AMUSE BOUCHÉE
Borscht Soup
with salsify crisps scotch quail egg, a
merguez coat on a tiny spring salad
Roasted Red Pepper Soup Shots
Mini Savoury Cream Cheese and Dill Cones
with smoked salmon
Crispy Panko Coated Shrimp
with a honey and soy dipping sauce
Brie and Crab Soup
served in an espresso cup

Freshly brewed fair trade tea and coffee,
herbal teas are available on request.

