CASHEL HOUSE HOTEL
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Sautéed Rossaveal Scallops Basmati Rice & White Wine Sauce* 2, 8, 10

                   Warm Kate Killary Mussels in Chilli, Coconut & Lemongrass *2, 8
Pan Fried Lambs Kidney on Toast with Wholegrain Mustard Sauce 1, 3, 9

Cashel House Caesar Salad with Chicken, Parmesan Shaving & Garlic Croutons *1, 2, 3, 9
Salad of Assorted Melon & Fresh Fruits with Watermelon Granite
½ Dozen Simon’s Killary Oysters with Shallots Vinaigrette & Lemon *8
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Slow Cooked Root Vegetable Soup *2,

Bay Sea Harvest Chowder *2, 4, 11

Raspberry Sorbet
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Pan fried Moran’s Ballyconneely Family Butchers Black Angus Fillet Beef on a Bed of Champ with Peppercorn Sauce & Sautéed Mushroom & Onion *2     €5.00 Extra
Slow Cooked Finnerty Family Butchers Connemara Mountain Lamb Shank with Chilli & Tomato *2, 10

Gratin of Moycullen Seafoods Cod with Bacon, Tomato & Dill Topped with Irish Cheddar Cheese *2, 4

Baked Sea Bass En Papiliotte with Lemon & Tarragon *2, 4, 10
Poached Organic Salmon with Dill Sauce *2, 4
Vegetarian Vegan Stuffed Aubergine * 6, 11
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Warm Apple Crumble with Cinnamon Ice Cream & Vanilla Custard *1, 2, 3, 6
Phoebe’s Patisserie Raspberry Tartlet with Strawberry Ice Cream*1, 2, 3, 5
White Chocolate Cheesecake with Caramel Ice Cream*1, 2, 3, 6
Bailey’s Crème Brulee with Irish Liqueur Ice Cream *2, 3, 10

Salad of Fresh Fruits with Ginger Syrup
Trio of Jimmy’s Homemade Ice Cream *2
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Freshly Ground Filter Coffee or Tea

Dinner € 62.00                       Irish Coffee €8.15Extra *2

*Allergen Information
1= Wheat 2= Milk 3= Egg 4= Fish 5= Soya 6=Nuts

7= Crustaceans 8= Mollusc 9= Mustard 10=Sulphites 11= Celery

