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           ______________________________________
 5 Course Set Menu €35 

A Little Cup of Homemade Soup
 With Homemade Breads
__________________      
                  Warm Black Pudding Terrine served with Apple Chutney       


                          Organic Leaves and Honey Mustard Grain Dressing

                    Fried Crab Cakes with Chili Jam, Avocado Cream 
                            Organic Lettuce Leaves and Basil Dressing
                        Bluebell Goats Cheese Salad with Organic Leaves, 
                          Shaved Fennel and Orange and Beetroot Dressing
                        Bay of Biscay Prawns Sautéed with Chili, Garlic,
                                           Lemon Herb and Butter
_______________

Homemade Sorbet 
______________
                Pan Fried Fillet of Carrigaholt Monkfish with Dill Mash,
                                 Samphire  and Mustard Grain Broth Sauce
  Roasted Breast of Aromatic Barbarie Duck with Garlic Mash,

Braised Endive, Parsnips Crisps and Honey Ginger Soya Jus.
     Roast Breast of Free Range Chicken with Chorizo, Prawns and                                                                                                    Garden Peas Risotto, with Lemon, Chili .Herbs and Estate Olive Oil     
Pan Roasted 28 Day Aged Sirloin Steak with Rosemary Potato                 
    Glazed Caramelized Red Onions and Merlot Thyme Jus            

                                           ______________
                                               Dessert Menu                                                                                                                                                                
              Choose one from our selection of Dessert
                                             ______________

