Wexford Festival Opera Menu

€60
Amuse Bouche

******

Salad of Goats Cheese, Garden Pears, 

Candied Walnuts & Killiane Castle Honey
Steamed Wexford Bay Mussels 

with Pistachio, Lemon & Chilli Pangrattato
Duo of Bruschetta - Classic Tomato &  Parma Ham, Parmesan & Rocket

******
Lime & Rum Granita 
******

Tuscan Chicken, Spinach, Chorizo & Tomato Cream Sauce
Richie Doyle’s Beef Brisket Goulash 
Meyler’s Panko Breaded Lemon Sole, Homemade Mushy Peas & Chunky Tartar Sauce

Served with Creamed Potatoes & Roasted Autumn  Vegetables
******

Killiane Castle Honey Panna Cotta
Apple, Berry & Almond Crumble with Vanilla Ice Cream
Sticky Toffee Pudding with Freshly Whipped Cream
******

Selection of Teas or Coffee
All our food is sourced as locally as possible all meat & fish is Irish, eggs are our own
White Wine

De Paolo, Veneto, Pinot Grigio, Italy
Smooth & dry, citrus & apple fruits, delicious on its own or with fish/pasta
Bottle €31.50

El Remanso, Chardonnay, Chile
Pleasant aromas, ripe fruits of white peach
Bottle €28

Domaine de Sauvigny, Chardonnay, France

Well balanced with White Fruit Aromas

Bottle €29

Mancura Etnia, Sauvignon Blanc, Chile

Tropical Aromas of Peach, Guava & Passionfruit, complex & luscious wine

Bottle €28

Domain de Montmarin, Sauvignon Blanc, Languedoc
Crisp, dry & refreshing 
Bottle €29
Red Wine
Mancura Etnia, Merlot, Chile

Blackberry & Plum Aromas, Soft, fruity and well balanced

Bottle €29
Art Indómita, Cabernet Sauvignon, Chile 

Ruby Red in colour, berries on the nose, balanced palate

Bottle €29
Domaine la Colombette, Syrah Grenache

Fresh & Fruity, intense colours & well structured 

Bottle €30
Argento, Malbec, Mendoza, 2017

Aromas of Black Fruit with hints of Chocolate, long finish, velvety tannins

Bottle €35

Montebuena, Rioja, Spain, 2016

Deep ruby red colour, fruity aromas, spicy vanilla bouquet, fully flavoured 

Bottle €32
