Supper Menu
Sators

St. Tola Goats Cheese Parfait, Honey, Pistachio, Movhill Cl4
Summer Beets, Salsa Verde Contains milk, nuts, sesame

Monkfish & Tiger Prawn Pintxos, Lime Chilli Garlic, Chorizo €l6

& Black Olive Contains molluscs, fish, gluten, sulphates, milk

Crumbed Beef Cheeks, Teeling Irish Whiskey & Forest €4
Mushroom Ragout Contains gluten, egg, sulphates, milk

Doonbeg Crab Salad, treacle bread €16.50

Contains Crustacean, celery, egg, gluten, milk

Szechuan Spiced Duck, Wilted Pak Choi Ginger & Soy, €36

Carrot & Star Anise Puree, Pressed Garlic Potatoes
Contains gluten, mustard, egg, milk

Fillet of John Dory, Violet Potatoes, Organic Greens, Roast €38
Fennel & Romesco Sauce Contains fish, milk, nuts, mustard
Rib Eye Steak, Roast Portabello Mushrooms, Caramelised €42

Onions in Port, Caf¢ de Paris Butter & Chips

Contains fish, mustard

Aubergine Parmigiana, Toonsbridge Ricotta, Smoked €28.50
Mozzarella, Mizuna Salad, Basil Pesto Contains milk, celery

Giafes:
Bowl of Chips €6 Moyhill Farm Salad €6
Portion Treacle bread €250
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	Supper Menu
	Starters
	St. Tola Goats Cheese Parfait, Honey, Pistachio, Moyhill Summer Beets, Salsa Verde
	€14
	Monkfish & Tiger Prawn Pintxos, Lime Chilli Garlic, Chorizo & Black Olive

	€16
	Crumbed Beef Cheeks, Teeling Irish Whiskey & Forest Mushroom  Ragout

	€14
	Doonbeg Crab Salad, treacle bread

	€16.50

	Main Course
	Szechuan Spiced Duck, Wilted Pak Choi Ginger & Soy, Carrot & Star Anise Puree, Pressed Garlic Potatoes
	Fillet of John Dory, Violet Potatoes, Organic Greens, Roast Fennel & Romesco Sauce
	Rib Eye Steak, Roast Portabello Mushrooms, Caramelised Onions in Port, Café de Paris Butter & Chips
	Aubergine Parmigiana, Toonsbridge Ricotta, Smoked Mozzarella, Mizuna Salad, Basil Pesto
	€36

	€38
	€42
	€28.50
	Sides
	Bowl of Chips    €6                         Moyhill Farm Salad     €6 Portion Treacle bread     €2.50


	Desserts - see blackboard specials


