Spring Evening Menu
2 Courses 19.95 3 Courses 24.95

Starters
150

Fresh Soup of the Evening

War m Handrmade Baby Pork Pie
cumber | and sauce

Aged Parna Ham
green olive tapenade & fresh figs

Twi ce Cooked Castl e Bellingham Bl ue Cheese Soufflé
appl e and caraneli sed wal nut sal ad
€2.00

Seared West Cork Scal |l ops
cauliflower puree and crisp pancetta
€4.00 supplement

Feuil l ete of Asparagus Hol | andai se
with soft boiled quail eggs

Spi ced Fal afal, Roquette and Red Chard Sal ad
sl ow roast red pepper dressing

Cl assi ¢ Gravadl ax of Sal non and Crab Sal ad
shaved fennel and pickl ed cucunber sal ad

Ci der Steaned Mussel s
white wine, garlic, soft herbs

Warm Confit Duck Leg
cel eriac renoul ade, orange vinaigrette



Mains
16.95

Char-grilled Loin of Swordfish
ni coi se cous cous, sauce vierge

Doubl e Pork Chop
peas puddi ng and bacon with green beans

Lobster and C am Li ngui ni
with |angoustine, white wine and soft herbs
suppl emrent € 4. 00

Qui neaf owl Tarragon
baby spring vegetables, dijon & tarragon cream sauce

Pan-fried Bl ack Sol e
with a | enon and parsley butter, new potatoes
suppl enment € 12.00

Char-grilled 100z Sirloin of Irish Beef
home cut fries, watercress, beurre café de paris
suppl emrent € 9. 00

Fish Pie
sal non, cod. snoked haddock and Dublin bay prawns in a |ight white w ne
cream sauce
mashed potato with herbed bread crunbs

Spring Irish Lanb Hot Pot
red cabbage and ponme anna

Stuffed Baby Courgette Flowers
par nesan pol enta, slow roast pepper dressing

Sides 2.95

But t ered Baby Pot at oes Courgette Gratin
Roquette & Pecorino Sal ad
Chanp Mash Cumin Roasted Butternut Squash Home Cut Fries






