STARTERS

Homemade Chicken Broth & Rice Noodles

Warm Salad of Crispy Calamari

Roulade of Meyler’s Local Smoked Salmon
& Fresh Kilmore Crabmeat

RESTAURANT

Marinated Local Pigeon Breast

Salad of Roasted Butternut Squash

Goats Cheese Salad
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MAIN COURSES

Richie Doyle’s Locally
Reared 10 oz Sirloin Steak

Slow Cooked Rump of Wexford Lamb

Sous-Vide Supreme of Irish Chicken

ish, Prawns & Scallops

Seared Fillet of Kilmore Cod

Vegan Mushroom Risotto
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DESSERTS

Warm Rich Chocolate Fondant

Semi-fredo of Peach & Roasted Pistachio

Classic Burnt “Basque” Cheesecake
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Autumnal Plum Torte

Warm Local Apple & Frangipane Tart

Finest Irish Cheese Selection
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