
M A I N  C O U R S E

F O R  D E S S E R T

F O L L O W E D  B Y  

(All Maincourses Served with Buttered Seasonal Vegetables & Gratin Potatoes) 
 
 

Freshly Brewed Robert Roberts Tea, or House Blend Filter Co�ee, Petit Fours 

Menu Served 14th February & 15th February 2020 
€40.00 per person 

 
Nibbles & Prosecco

 
S low Roasted Duck Leg Conf it,  Celer iac Puree,  Baby Spinach,  Apple & Raisin Jus (7.9)  

Gar lic King Prawn & Chor izo Risotto,  Local Kale and Ruby Chard,   
Parmesan Cheese Galette (1 . 2. 7 )  

Mini Salad Cups with Tabbouleh,  S t Tola Goats Cheese and Pomegranate (7. 10)  
Connemara Smoked Salmon and Free Range Egg Mayonnaise,  Dressed leaves,  Saf f ron

“Rouille” and Sundr ied Tomatoes (1 . 3 .4.6. 7. 10)

 
P lum Tomato and Basil Soup,  Gar lic Croute (7 ) 

or  
Lemon sorbet 

“Aisette” of  Desser ts to Share

 
Gr illed F illet of  Seabass and Sautéed Gar lic king prawns,  Creamy Fennel Mash,   

Tar ragon & lemon (2.4. 7 ) 
Gr illed Medallions of  21  Day Aged Ir ish S tr iploin S teak “D iane” Grande Mere,   

Cher ry Vine Tomatoes and Gar lic Mash,  (1 . 3 . 7.9) 
Pan Seared P icatta of  Buttermilk Mar inated Ir ish Chicken,  Potato Gnocchi,  

Tender  S tem Brocolli,  Creamy Herb & Onion Veloute (1 . 3 . 7 ) 
Roasted Vegetable & Feta Cheese Tagliatelle,  Tomato and basil,  

Salsa Verde,  (1 . 3 .4. 7.8) 

T O  B E G I N

F O R  S T A R T E R S


