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Cream of Roasted Butter Nut Squash Soup 

Toasted Bread 
 

Classic Caesar Salad 

Baby Gem Leaves, Shaved Parmesan, Pancetta Lardons, Garlic Toasted Croutons   
 

Charred Irish Goats Cheese 

Asparagus Tips, Hazelnut Crumble, Beetroot Puree, Parsley Oil 
 
 
 

 

Smoked Salmon & Chive Orzo Pasta  
Dill Oil, Crème Fraiche, Parmesan Shavings    

 

~~~ 
 

 

 Slow Roast Irish Sirloin of Beef  
Rainbow Carrots, Duck Fat Potatoes, Parsnip Puree, Red Wine Sauce, Watercress 

 

 
 

 Turkey & Ham  
Confit Celeriac, Black Pudding Cracker, Sweet Potato, White Wine Sauce 

 

Slow Roast Leg of Irish Lamb  
Duck Fat Roasted Potatoes, Rainbow Carrots, Braised Red Cabbage, Lamb Sauce 

 

 
 

Pan Seared Fillet of Cod 
Pak Choi Leaves, Shaved Fennel, Tarragon & Fish Velouté, 

 
 

 

Sweet Potato Bon Bons 
Calvo Nero Kale, Beetroot Puree, Maple Roasted Pecan Crumb  

~~~ 
Bread & Butter Pudding 

Sauce Anglaise, Vanilla Crème Chantilly 
 
 

Banoffee Pie 
Caramelized Banana, Burnt Italian Meringue    

 
 

Chocolate & Almond Brownie  
Chocolate Sauce, Hazelnut Praline Ice Cream     

 
 

Selection of Homemade Ice Creams 
Burnt Meringue, Chocolate Wafer  

 

Freshly Brewed Coffee & Tea 


