
 

 
Goat Cheese & Red Onion Tartlet  

(1, 2, 8, 9, 11)  

Crispy Duck & Orange Salad 
Shredded Duck with Orange Segments & Seasonal Leaves, Citrus Dressing (9, 11) 

Prawn & Avocado Salsa Stack 
Lemon & Dill Dressing (3, 9) 

Tomato & Parmesan Bruschetta 
Balsamic Reduction with Parmesan Shavings  

on a Toasted Baguette (1, 2, 9) 
 

Butternut Squash & Sweet Potato Soup 
with Garlic Croutons (1, 2, 9, 12) 

 

**** 
 

Freshly Carved Rib of Irish Beef 
Red Wine & Shallot Jus (2, 9) 

 

Oven-Baked Cod 
Wrapped in Parma Ham, Wild Mushroom Herb Cream (2, 3, 12, 13) 

 

Baked Monkfish 
(Supplement - €6.00 Extra) 

Green Asparagus, Saffron White Wine & Shallot Sauce (2, 3, 9) 
 
 

Puff Pastry Wrapped Supreme of Chicken 
With a Mushroom Duxelle, Wholegrain Mustard Sauce (1, 2, 7, 8, 11) 

 

Linguine Arrabiata 
Plum Tomato Sauce, Chillies, Garlic & Parmesan Shavings (2, 9, 12) 

 

Cronin’s Butchers 8oz Fillet Steak 
(Supplement - €6.00 Extra) 

Cooked to your Liking, Julienne of Vegetables, Garlic Butter or Peppercorn Sauce (2, 9, 12) 
 
 

Served with a Selection of Fresh Vegetables & Potatoes 
 

**** 
 

Selection of Ice Cream & Sorbet 
Oreo Crumbs, & Mango Caramel (1, 2, 7, 9) 

 

White Chocolate & Blueberry Cheesecake  
Fresh Cream (1, 2, 9) 

 

Homemade Classic Italian Tiramisu 
Milk Chocolate Sauce (1, 2, 7, 9) 

 

Selection of Irish Farmhouse Cheeses 
Crackers, Grapes & Fig Relish (1, 2, 11) 

 

Suggested Complement: Add a Glass of Ruby Port €4.80 
 

Freshly Brewed Tea or Coffee 
 


