Chefs Specialities – A la Carte Menu

Warm Tartlet of Buffalo Mozzarella & plum tomatoes with basil oil 

€ 5.75 

***

Oak Smoked Salmon € 9.60
With lemon and dill mayonnaise cracked black pepper and garnished with king prawns.

***

‘The Park’ Seafood Chowder- tender morsels of local seafood bound in a creamy fish veloute € 5.30
***

Chilled Thai Beef and Vegetable salad € 5.75 

***

Fan of Sweet Melon with Cottage Cheese & Tropical Fruit Coulis € 5.30
*************************************

Roast Half Duckling € 19.95
Carved on a bed of cabbage with a honey and soy glaze.

***

Fillet of Irish Beef € 23.50
With black pudding mash pink peppercorn sauce.

***

Pan Seared Fillets of Sea Bass € 22.00
With champ potatoes and béarnaise sauce.

***

Breast of Chicken Wrapped in smoked Bacon € 18.25
Stuffed with spinach and served with cream and garden chive sauce.

***

Rack of Irish Lamb € 23.50
With wild mushrooms port and garden mint jus.

***

Grilled Mediterranean Vegetables  ( V ) € 16.30
Aubergines, peppers, courgettes with basil and tomato sauce.

***

A La Carte Dessert Menu € 5.70 , After Dinner Drinks and Speciality Coffees on a Separate Menu Card.

