Desserts €5.30

Warm Banana & Pecan Nut Pudding,
Butterscotch Sauce

Mint Chocolate Tart,
Chocolate Fudge Sauce

Wild Berry Pavlova,
Vanilla Cream

White Chocolate & Mandarin Parfait,
Mango Puree

Selection of Irish Cheeses
Homemade Crackers
(Supplement €2.50)
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Freshly Brewed Java Tea or Coffee
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Dinner Menu

Starters
House Cured Fillet of Atlantic Salmon — €7.90
Soft Herb Salad with Baby Capers
Wasabi Mayonnaise
Vine Ripened Tomato Gazpacho €5.20
Brunoise Cucumber, Basil Sorbet

Grilled Smoked Fillet of

Dingle Bay Mackerel

Warm Fine Beans, Roasted Bell Pepper
& Fennel Salad,

Roasted Garlic & Chive Aioli

€7.75

Trilogy of Chilled Melon €6.90
Galia Melon Ring, Parisienne of Watermelon,
Vodka Jelly & Honeydew Salsa
Twice Baked Soufflé €7.50
Of St. Tola’s Goats Cheese,

Mini Leaf Salad

Maple Smoked Duck Breast Salad, €8.50

Apple, Raisin & Cinnamon Chutney

Soup Course

Cream of Vegetable Soup
Creme Fraiche, €5.00
Dingle Bay Shellfish & Seafood Chowder

Puff Pastry Stick €5.65

Main Course

Lemongrass Supreme of Chicken, €14.50
Butternut Squash Risotto, Tomato Oil
Fillet of Atlantic Cod, €16.75

Brushed with Red Curry Paste,

Asian Style Salad, Citrus & Coriander Salsa
Rosemary Infused Chump of Lamb €18.50
Mediterranean Roasted Vegetables,
Minted Créme Fraiche

(Package Supplement €2.50)
Honey Glazed Half Duckling, €18.50
Cider Braised Red Cabbage,
Balsamic Treacle

Fillet of Seatrout €18.50
Steamed Cromane Mussels
Lobster Bisque

Medallions of Beef, €22.50
Shallots & Streaky Pancetta
Peppercorn Café au Lait
(Package Supplement €4.50)
Lemon Sole on the Bone €18.50
Asparagus Spears, Cherry Tomatoes

Lemon & Lime Butter

(Package Supplement €3.50)

Buttered Gnocchi €13.50

With a Mixed Vegetable & Garlic Cream,
Garlic Bread & Parmesan Cheese

All Dishes served with fresh Vegetables & Potatoes



