McLaughlin’s Restaurant

Dinner Menu

STARTERS

Plum Tomato Consommé

Ravioli of Ted Browns Crabmeat, Tomato Concasse
Tomato Oil, Baby Basil

Pan-Seared Kilmore Quay King Scallops
Spiced Cauliflower Puree, Crispy Pancetta,
Parsley and Almond Beurre Noisette

Goat'’s Cheese
Toasted brioche, mushroom duxelle, candied walnuts & cherry puree

Fresh Fig Tart Tatin
Cashel Blue Cheese, Port Syrup
Wild Rocket Salad

Twice Cooked Loin of Farmed Rabbit
Parma Ham, Black Pudding Farce, Butternut Squash,
Apple Fondant, Hazelnut Sauce

Roast Quail
Orange Clafoutis, Carrot & Star Anise
Pickled Beech Mushrooms

€7.00

€12.50

€7.50

€7.50

€8.90

€7.90




McLaughlin’s Restaurant

Dinner Menu

MAIN COURSES

®an Fried 8oz Fillet of Irish Beef €26.90

Celeriac Puree, lemon courgettes, truffle & goats cheese ravioli,
Red current jelly jus

Baked Corn-Fed Chicken Supreme €19.50
Potato & Pumpkin Gratin, Spinach,
Lemon & Tarragon Sauce

Roast Duck Breast €24.90

Chilli and Mango risotto, sauté Bok choi & coconut foam

Steamed Wild Halibut €27.50
Baby Vegetables in seaweed butter, Pea and Truffle Veloute

Seared Fillets of Seabass €19.90

Sweet Potato and Ginger Puree,
Confit Ginger, Chive Butter Sauce

Roasted MonKfish €24.90

Duck confit, aubergine caviar, curry creme fraiche & lentil vinaigrette.

Wild Mushroom & Potato Gnocchi €16.90

Baby Spinach, Parmesan and Chive Cream

Al Mains are served with Potato of the Day and Seasonal Vegetables

€6 Supplement applies to Beef for all Inclusive Dinner Packages




McLaughlin’s Restaurant

Dinner Menu

DESSERTS

Frozen Citrus Soufflé
With Strawberry Grenadine Sorbet

Coffee, Nut and Chocolate Parfait

Raspberry Sauce and Lemon Biscotti

Warm Treacle Tart

Vanilla Bean Ice Cream and Custard
Pineapple and Coconut Mousse
Blueberry and Mint Sorbet

Selection of Homemade Ice Cream <l Sorbet
Brandy Snap Basket

Selection of Munster Cheeses
Cratloe Hills/Co. Clare, Murragh/Co. Cork, Cashel Blue/ Co. Tipperary,
Oak Smoked Gubeen/ Co. Cork with Fruit Paste, Crackers

Al desserts are €6.50




