TO START...
Spiced Roasted Carrot & Ginger Soup ~ Warm Chargrilled Irish Chicken Caesar Salad

Parsley oil, Guinness & Smoked bacon crisp, shaved
treacle bread parmesan, soft boiled hens egg,
creamy Caesar dressing

Warm Bluebell Falls Goats Cheese Prawn & Crayfish Cocktail

Tartlet Smoked paprika marie rose, avocado
Caramelised red onion jam, puree & baby gem
. grape & apple chutney
%
~ Slow Roasted Top Rib of Irish Grass Fed  Quernight Braised Shank of Lamb
Beef Rosemary roasted root
Homemade yorkie, buttered vegetables, dauphinoise
carrots, thyme gravy & potatoes & merlot gravy

horseradish mash

Pan Roasted Supreme of Irish Corn Fed  Tempura Wild Atlantic Cod

Curried aioli, pickled cabbage

IC en slaw & sweet potato fries
Sautéed savoy cabbage &

smoked bacon, chive potatoes &

wild mushroom cream yw(/? n
Moroccan Roasted Vegetable & Chickpea Tagine M

Ras el hanout spiced couscous, toasted AL?@’AV’MLW
almonds & coriander yoghurt

Dessert Platter ...

Homemade sticky toffee pudding, Strawberry & vanilla
cheesecake, Salted caramel profiteroles, Vanilla ice cream




