Sample Dinner Menu

Organic Celery Soup Blue Cheese Croute

(Selection of House Breads)

Marinated Cherry Tomatoes Feta Cheese

 (Mixed Leaves, Olives Tapenade and Toasted Croutons)

Confit of Silverhill Duck Leg

 (Celeriac Purée and a Blackberry Sauce)

Tartar of Fresh and Smoked Salmon

(Fennel Salad, Beetroot Espuma)

                                                    Home Made Country Paté

(Fig Jam, Toasted Brioche) 
Baked Trio of Newport Bay Oysters (€2.50 Supplement)

(Lemon and Herb Crust) 

Please allow 15 minutes for the Oysters

*****

Marinated Tenderloin of Pork

(Apple Sauce, Wilted Kale, Wild Mushroom Sauce)

Crispy Half Honey Roast Silver Hill Duckling 

 (Apricot Stuffing, Plum Sauce)

Baked Darne of Organic Salmon

(Sauté Tiger Pawns, Saffron Velouté, Marinated Cherry Tomatoes)
Grilled Atlantic Cod

(Topped with Crabmeat Crust, Sauté Spinach, Tomato and Chive Beurre Blanc)

Baked Vegetables in Filo Pastry

(Wild Rocket, Basil Pesto and Balsamic Reduction)

*****

Glazed Roast Parsnip / Broccoli Provençale 

Creamed Potato
*****

Chefs Specially Selected A la Carte Main Course Dishes Available
For an Additional Charge Of €10.00 Per Item

Char-Grilled Fillet Medallions of Irish Beef

(Confit Shallots, Madeira Jus, Colcannon Potato, Foie Gras Butter)

Char-Grilled 10oz Sirloin Steak (pre-cooked weight), Crispy Onions

(Peppercorn and Cognac Cream Or Shiraz Glaze Or Blue Cheese Butter)

Grilled Clew Bay Black Sole on the Bone

(Garlic, Herb and Lemon Butter)

Roast Silver Hill Duck Breast

(Cooked Medium, Plum and Blackberry Sauce)

€35.00

Your Chef this Evening is Fearghal O'Neill.

He would be delighted to receive your comments. 

All Beef, Lamb, Chicken, Duck, Pork, Bacon and Eggs are of Irish Origin.

Sample Dessert Menu

Warm Blackcurrant Bakewell Tart

(Fresh Egg Custard, Cream)

Bailey’s Mousse

(Brandy Snap, Chocolate Glaze)

Crème Brûlée

(Sugar Glaze, Shortbread Biscuits)

Banana Bavarois 

(Peanut Parfait)

Vanilla and Cranberry, Macadamia Nut Ice Cream

(Red Berry Coulis)

Irish Farmhouse Cheese Board (Supplement €2.50)
(Lightly Spiced Apple Chutney, Biscuits and Crackers)

*****


Freshly Brewed Tea / Filtered Coffee

Home Made Petit Fours

Your meal plan includes a freshly brewed Bewley's coffee using Jinotega Sunrise, which is an expertly roasted arabica bean. 

You are welcome to purchase speciality coffees, which are priced below

Latte €2.90

Cappuccino €2.90

Espresso €2.90

Americano €2.90

Our Cheese Selection:

Milleens is a soft, washed-rind cheese made from Friesan milk from South West Ireland. The complex and delicate cheese continues to ripen and soften for up to three months after being made.

Crozier Blue is produced from the milk of a flock of sheep recently established on the limestone pasturelands near Cashel, Co. Tipperary. Crozier Blue is a hand made sheep’s cheese, which is renowned for its very special qualities. The name comes from a play of words between the bishop’s crook and the shepherd’s crook.
Hegarty’s Mature Cheddar Traditional cloth bound cheddar, a distinct earthy flavour and a pleasant crumbly texture. Produced by Dan and John Hegarty in Whitechurch Co Cork. They are fifth generation farmers whose land has been in the family since the mid 1800’s. The cheese is made from cow’s milk produced on the farm, during the summer months when the animals are at grass. This makes the product 100% traceable from the field to the ripening room.
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