
 
 
 

 
 

Sunday Lunch Menu 

 
Starter 

Carpaccio of Marlfield Garden Courgette, Burrata from Puglia, Vinegarette, Olive Tapenade, Tomato Gel, Pinenuts 
1,3, 7, 12 

Ham Hock & Chicken Terrine wrapped in Parma Ham, Wholegrain Mustard Aioli, Peas, Gherkins, Parmesan Tuille 

6, 7, 10, 11, 12 
Chorizo Scotch Egg, Tomato Chutney, Hollandaise Sauce 

1, 3, 7, 8, 9, 12 
Dressed Kilmore Crab, Avocado & Smoked Salmon, Beetroot & Horseradish Puree, Radish, Pickled Cucumber 

2, 7, 10, 11 
Roast Red Pepper & Celeriac Soup, Herb Oil  

7, 8  
 

Main Course 
Pan Seared Atlantic Halibut, Courgette, Pea, Lemon & Chive Beurre Blanc 

1, 2, 4, 7 
Roast Rib of Wexford Beef, Yorkshire Pudding, Baby Spinach, Garden Beetroot 

~ Served Medium Rare ~ 
7, 9, 12 

Baked Cod, Summer Vegetables & Cauliflower Rice, Fragrant Lemongrass & Ginger Sauce 
1, 2, 4, 7, 12, 14 

Sun Dried Tomato Arancini, Courgette, Roast Red Pepper Sauce, Hazelnut.   
1, 3, 7, 8, 9 ,12  

Rack of Slaney Valley Lamb, Stuffed Courgette Flower, St. Tola Goats Curd, Baba Ghanoush.  
 7, 9, 11, 12 

Main Courses Are Served with Potato & Sauteed Vegetables 
 

Dessert 

Chocolate Brownie, Salted Caramel Ice cream 
1, 3, 7, 12 

Lemon Posset, Fresh Raspberries, Shortbread 
1, 7 

White Chocolate Mousse, Greenhill Strawberries, Italian Meringue, Sable Biscuit 
1, 3, 7 

Marlfield Garden & Custard Bruleé Tart, Ginger Snap Crumb & Raspberry Sorbet 
1, 3, 7, 8, 11 

Irish Artisan Cheese Plate, Cashel Blue, Gubeen, Tipperary Brie, Hegarty’s Cheddar, 
Handmade Crackers & Chutney 

1, 3, 7, 8, 9, 11, 12 
 
 

Filtered Coffee or Tea & Petit Fours  
Head Chef: Pat Davies 

€65pp 

 
In the true spirit of an Irish country house Marlfield has always had an extensive kitchen garden to supply our produce and continues to source as much local 

produce as possible.  Our fish is from Duncannon, Kilmore Quay & Goatsbridge.  Meats from Slaney Valley, venison from Croghan Valley. Bacon  from 
O’Neill’s, Wexford.  Many vegetables, fruits, herbs and salad are grown in our kitchen garden when is season  and are supplemented by Cullens in Gorey, salad 

from Gorse Farm in Bunclody, Berries are from Green’s Berry Farm Gorey, dairy from Killowen Farm Enniscorthy & Wexford Creamery,  Cheeses from 
Coolattin in Wicklow, Gubeen and  Hegarty’s in Cork, eggs from Bunclody and our  apple juice from Ballycross 

(1) Gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6) Soybeans, (7) Milk, (8) Nuts, (9) Celery, (10) Mustard, (11) Sesame Seeds, (12) 

(2)  Sulphites, (13) Lupin, (14) Molluscs (2) 
 
 

 


