VEGETARIAN / VEGAN MENU

STARTERS

FORAGED WILD MUSHROOM TART, COOLATIN
CHEDDAR, SORREL LEAF SALAD,
WILD GARLIC CAPER

SALT BAKED CELERIAC SOUP, RED ONION JAM,

CASHEL BLUE, PEAR"

MAIN COURSE

CRISPY POTATO HASH, WHISKEY ONION,
BEARNAISE, WILD GARLIC CAPERY

ROCKFIELD RESERVE CHEESE AGNOLOTTI,
SUGAR SNAP, CARAMELISED CAULIFLOWER,
GIROLLE, CAPER

SIDE ORDERS
CRISPY POTATO GRATIN, CONFIT GARLIC, £6
COOLATIN CHEDDAR"

BBQ_HISPI CABBAGE, SRIRACHA, LEMON, £6
CRISPY ONTONY

SPRING ONION & CHIVE MASHED POTATOES £6

BROCCOLI, GREMOLATA, TOASTED ALMOND V £6

V CAN BE ADAPTED FOR VEGAN

£12

£12

£32

£32

DESSERT
“PUMPKIN SPICE” SOUFFLE, PEDRO XIMINEZ, CREAM
CHEESE ICE-CREAM, WALNUT

CARMELISED PUFF PASTRY, CHOCOLATE CREMEUX,
PASSIONFRUIT SORBET

BRAMLEY “APPLE CRUMBLE” ENTREMET, HIBISCUS,
BLACKBERRY, VANILLA CREAM

BASQUE CHEESECAKE, [RISH RASPBERRY SORBET,
POACHED PEAR, GINGERBREAD

CHEESE

IRISH CHEESE PLATE

e KNOCKANORE CHEDDAR, CHILLI JAM

e CASHEL BLUE, GRANNY SMITH APPLE

e COOLEENEY FARM CAMEMBERT, TRUFFLE HONEY

SERVED WITH OLIVE OIL CRACKERS & HERB SALAD

TEA / COFFEE
CAFETIERE OF FRESHLY BREWED COFFEE

POT OF IRISH BREAKFAST TEA

HERBAL TEA -
CHAMOMILE, GREEN TEA, PEPPERMINT, EARL GREY

IF YOU HAVE ANY ALLERGIES OR SPECIAL DIETARY
REQUIREMENTS, PLEASE LET US KNOW WHEN ORDERING

£11

£11

£11

£11

£15

£4

£4

£4



	Vegetarian / Vegan Menu
	Starters
	Foraged Wild Mushroom Tart, Coolatin Cheddar, Sorrel Leaf Salad,                      Wild Garlic Caper
	Salt Baked Celeriac Soup, Red Onion Jam, Cashel Blue, Pear
	£12
	£12

	Main Course
	Crispy Potato Hash, whiskey Onion, Béarnaise, Wild Garlic Caper
	Rockfield Reserve Cheese Agnolotti,
	Sugar Snap, Caramelised Cauliflower, Girolle, Caper
	£32
	£32

	Side Orders
	Crispy Potato Gratin, Confit Garlic,
	Coolatin Cheddar
	BBQ Hispi Cabbage, Sriracha, Lemon,
	Crispy Onion
	Spring Onion & Chive Mashed Potatoes
	Broccoli, Gremolata, Toasted Almond
	£6
	£6
	£6
	£6


	Dessert
	“Pumpkin Spice” Soufflé, Pedro Ximinez, Cream Cheese Ice-Cream, Walnut
	Carmelised Puff Pastry, Chocolate Cremeux, Passionfruit Sorbet
	Bramley “Apple Crumble” Entremet, Hibiscus, Blackberry, Vanilla Cream
	Basque Cheesecake, Irish Raspberry Sorbet, Poached Pear, Gingerbread
	£11
	£11
	£11
	£11

	Cheese
	Irish Cheese Plate
	Knockanore Cheddar, Chilli Jam
	Cashel Blue, Granny Smith Apple
	Cooleeney Farm Camembert, Truffle Honey
	Served with Olive Oil Crackers & Herb Salad
	£15


	Tea / Coffee
	Cafetiere of Freshly Brewed Coffee
	Pot of Irish Breakfast Tea
	Herbal Tea -
	Chamomile, Green Tea, Peppermint, Earl Grey
	£4
	£4
	£4



