
 

 

 

 
 

 

A Taste of Westport Starters... 
 

 
 

Pan – Seared Clew Bay Scallops 
Cumin & Carrot Gratin, Citrus Cauliflower Puree 

 
Parfait of St. Tola Goats Cheese 

Smoked Bacon & Apple Balsamic Vinegar, Olive Oil Spring Vegetables 
 

Kelly’s of Newport Roast Black Pudding 
Red Wine Poached Egg, Sweet Potato, Red Currant Gelee 

 
Galway Bay Black Mussel Potage 
Plum Tomato, Brunoise Vegetable & Saffron 

 
Chilli Infused Fresh Clew Bay Crab Tian 
Shaved Watermelon, Lime Cilantro, Salsa Verde 

 
Roast Yellow Bell Pepper Soup 

Chorizo, Black Olives, Saffron Oil 
 



A Taste of Westport Entrees... 
     

 
 
 

Chargrilled Irish Sirloin of Beef 
Braised Oxtail Crepenette, Confit Garlic & Leeks, Red Wine Jus 

 
 

Oven Baked Pork Fillet 
Apple & Celeriac Mousseline, Leek Sausage, Pearl Onion Jus 

 
 

Barbury Duck Breast 
Balsamic Roast Beets, Sweet Potatoes, Star Anise & Cinnamon  

Reduction 
 
 

Lemon & Thyme Marinated Chicken Breast 
Kelly’s White Pudding & Apricot Farce, Aubergine Caviar, Chicken Jus 

 
 

Organic Clare Island Salmon 
Potato & Fennel Gratin, Shaved Fennel & Lemon Zest Salad,  

Merlot Reduction 
 
 

Roast Fillet of John Dory 
Clew Bay Fresh Crabmeat Arincini, Saffron Potatoes, Shrimp Olive Oil 

 
 

Fish Special of the Evening 
Your server will give you full details on tonight’s  Fish Special 

 
 
 

Suppliers: 
Duane’s of Clifden (Fish), Croagh Patrick Seafood (Mussels), Quinn's of Westport (Scallops), Nenagh Beef, Kelly's of Newport (Black 

Pudding & Sausage), Country Fresh of Westport (Vegetables) 



           
A Taste of Westport Desserts... 

     
 
 

Flourless  “70%” Chocolate Torte 
 Sauce Anglaise 

 
Java Summer Berry 

Tea Infused Crème Brulee 
 

Pistachio & Lime Zest 
 Ricotta Cheese Tart 

 
Honey & Orange Baked Apple  
Frangipane, Cranberry Coulis 

 
Local & Artisan Cheese Plate 

 Country Bread, Aged Balsamic & Olive Oil 
 
 
 

Freshly Brewed Tea or Coffee 


