
 

  

Classic Dublin Bay Prawn Cocktail, Marie Rose Dressing 

(Contains Allergens 2,7,9,10) 
 

Warm Sean Cahir’s Black Pudding Salad, 

With Smoked Bacon Lardons, Ruby Apple Slaw and Honey and Mustard Dressing 

(Allergens 1,3,6,7,9,10) 
 

Baked St. Tola Goats Cheese and Mediterranean Vegetable Tartlet, 

With Redcurrant and Orange Jus (Allergens 1,6,7,9,10) 
 

Tian of Maple Smoked Chicken 

Topped with Bacon and Red Onion Confit, Mango and Chive Dressing (Allergens 3,7,9,10) 
 

Homemade Cream of Sweet Potato and Carrot Soup 

(Allergens 1,7,9,10) 

 

***** 

Grilled 10oz Prime Irish Striploin, 

With Crispy Onion Rings and Creamy Peppercorn and Cognac Sauce 

(Allergens 1,3,6,7,9,10) €10.50 supplement 
 

Braised Irish Beef Feather Blade, 

With Classic Bourguignonne Sauce (Allergens 1,3,6,7,9,10) 
 

Butter Roasted Supreme of Chicken, 

Crispy Pancetta and Wild Mushroom Sauce (Allergens 6,7,9,10) 
 

Roast Bronze Turkey and Glazed Limerick Ham, 

With Fresh Herb Stuffing, Pan Gravy and Cranberry Sauce (Allergens 1,6,7,9,10) 
 

Pan Roasted Fillet of Salmon, 

With Grilled Asparagus and Safran Beurre Blanc (Allergens 2,4,7,9,10,14) 
 

Giant Asparagus and Ricotta Tortellini, 

Bound in Crème au Fine Herbs, Aged Parmesan Shavings (Allergens 1,3,6,7,9,10) 

 

***** 
 

Crispy Baked Meringue, 

With Honeyed Strawberries and Coconut Ice Cream (Allergens 3,6,7) 
 

Selection of Dairy Ice-Creams in a Crisp Wafer Basket, 

Bitter Chocolate Sauce (Allergens 1,3,7,8) 
 

Baileys and Caramel Cheesecake, 

With Vanilla Fresh Cream (Allergens 1,3,6,7,8) 
 

Belgian Chocolate and Pear Tart, 

With Bourbon Vanilla Ice Cream (Allergens 1,3,6,7,8) 
 


