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Starters 
Lamb Shoulder (G) 

Confit Lamb Shoulder, Parsnip & Turmeric Puree, Braised Red Cabbage, Potato Rosti & Lamb Jus €11.90 
 
 

Kenmare Bay Scallops (N) (A) 
Pan Seared Fresh Scallops with Carrot and Roast Garlic Puree, Crispy Fried Haggis & Coriander Oil 

€12.50 
 
 

Goat’s Cheese (A) (V) (N) 
Creamy Irish Bollie Goats Cheese Mousse with Black Pepper & Fresh Herbs, Pickled Baby Beetroot, 

Homemade Ciabatta Roll with Lavender, Redcurrant and Sherry Vinaigrette €10.50 
 
 

Courgette and Garden Pea Soup (V) (G) 
Parknasilla Home Grown Courgettes combined with Fresh Garden Peas and Courgette and Mint 

Yoghurt Tzatziki €8.50 
 
 

Risotto (V) 
Butternut Squash & Watercress Risotto with Fresh Parmesan €11.50 

 
 

Seabass (A) (G) (N) 
Seared Fillet of Seabass, Buttered Mixed Chard, Tomato Fondue, Toasted Pinenuts and Garlic Oil €11.50 

 
 

Rabbit Saddle (G) 
Roasted Rabbit Saddle stuffed with Prunes, Red Pepper & Black Olive Stew with Madeira & Honey Jus 

€11.50 
 
 

Crab Tian (N) (A) 
Tian of White Dingle Crab Meat, Guacamole Purée, Celeriac & Whole Grain Mustard Slaw, Fresh 

Tomato & Basil Salsa €12.50 
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     Main Course 

 
                                                                  Fillet of Irish Beef (A) 

Seared Beef Fillet, Thyme & Bacon Mash Potato, Parknasilla Baby Vegetables, Red Wine & Port Jus with 
a Blue Cheese Beignet €29.00 

 
Corn-fed Chicken Breast (G) (N) 

Breast of Corn-fed Chicken, served with Broad Beans & Red Onion Ragout, Asparagus & Serrano Ham, 
Caramelised Shallots and a Tomato & Pecan Nut Sauce  €24.00 

 
Pork Belly (A)  

Slow Roasted Pork Belly, Sneem Black Pudding & Potato Croquettes, Carrot and Star Anise Puree, 
Baby Pak Choi with Cider Sauce €25.00 

 
Roast Rack of Kerry Lamb (A) 

Herb Crusted Rack of Kerry Lamb, Celeriac Gratin Potato, Pea Puree, Wild Mushrooms, Pea Ragout, 
Sugar Snap Peas & Madeira Sauce €28.50 

 
Monkfish (G) 

Baked Fillet of Monkfish, Sautéed Samphire & Baby Potatoes with Fresh Cockles Mariniere €26.00 
 

Cod (G) 
Pan Fried Fillet of Cod, Dingle Crab Meat & Garden Pea Risotto with Fresh Parmesan Biscuit €22.50 

 
Stone Bass (G) (H) 

Steamed Fillet of Bass with Steamed Baby Vegetables, Vegetable Broth & Potatoes with Basil Pesto 
€24.00 

 
Evening Specials 

Monday 01st September 
Chicken Bang Bang (N) 

Crispy Chicken Strips with Thai Style Salad & Sweet Chilli Dip €11.50 
********* 

Duck Breast (G) 
 Grilled Duck Breast, Celeriac Puree, Braised Savoy Cabbage, Orange & Raisin Reduction €24.00 

********* 
Sticky Toffee (N) 

Served with Caramel Sauce & Vanilla Ice Cream €8.50 
 

Vegetarian Menu Available On Request 
 

*Menu items from outlets within the resort will not be available within Pygmalion Restaurant* 


