Sample Sunday Lunch Menu

Winter Vegetable Soup 

(Selection of House Breads)

Duck Liver Terrine

(Toasted Brioche, Fig Jam) 
Ardsallagh Goats Cheese Salad 

 (Beetroot Dressing, Toasted Hazelnuts)

Achill Island Smoked Salmon 

(Cucumber Tomato Salsa, Dill Crème Fraiche)

Warm Putóg  “Kelly’s of Newport” 

(Balsamic Dressing, Crisp Leaves) 
*****

Roast Tender Loin of Irish Aged Beef

(Traditional Yorkshire Pudding, Madeira Jus, Roast Potato)

Crispy Half Honey Roast Silverhill Duckling 

 (Orange and Cointreau Glaze)

Grilled Atlantic Salmon Darne

(Slow Roast Tomato Butter, Saute Baby Spinach, Saute Shrimp)
Grilled Fillet's of Wild Atlantic Sea Bass 

(Saffron Veloute, Grilled Chunky Vegetables)

Woodland Mushroom Risotto

(Truffle Oil, Aged Parmesan Shavings)

*****

Chunky Carrots / Sugar Snap Peas 

Creamed Potato
*****

*****

Apple and Berry Crumble

(Fresh Egg Custard)

72% Chocolate Tart

(Raspberry Sorbet)

Baked Cheesecake

(Wild Berry Compote)

Banana Bavoir 

(Peanut Parfait)

Vanilla Ice Cream

(Crushed Meringue, Caramel Sauce)

*****

Freshly Brewed Tea / Filtered Coffee

Mints

Your Chef this Afternoon is Stephen Fitzmaurice. 

He would be delighted to receive your comments. 

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

