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Dinner Menu €60pp

Soup of the day
Jameson free range chicken liver pate, Cumberland jelly, crusty sourdough, fig and apricot chutney

Lemon and thyme Ardsallagh goat’s cheese bon bons, cranberry and nut crust, dressed beetroot
salad

Tempura prawns, chilli and lime mayo
Crispy calamari, spiced tomato sauce
Jerk chicken croquettes, spicy slaw, pineapple salsa

Jameson marinated featherblade of beef, glazed carrot, celeriac puree, broccoli, seasonal potato,
honey and thyme jus

Baked hake, roasted pepperade, seasonal potatoes, salsa verde
Grilled courgette and sundried tomato risotto, Ardsallagh goat’s feta, toasted hazelnuts

Crispy panko crumbed pork shoulder, grilled Adobo marinated green vegetables, steamed basmati
rice

Rhubarb and custard panna cotta, oat crumb
Apple and mixed berry crumble, vanilla ice cream
Royal chocolate mousse, honeycomb, cream
Baldwin’s Jameson ice cream, chocolate sauce, honeycomb
Lemon cheesecake, ginger nut base, fresh cream

Tea/coffee



