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Today's vegetarian soup of the day

Coritled speal Scallopd

Scallops Provencal & roasted vine tomatoes and veal jus

Sawoy Qovde CGravlar
Jameson Black Barrel cured salmon,
baby caper, dill and shallot salsa and soda bread

Dect Gver & Cloce CGras S untfact

Cumberland sauce and toasted brioche

Caesar Satad
Baby gem, Reggiano cheese, smoked
pancetta, anchovy dressing and egg

Covars Cheade Salad
St. Told's goat cheese, butterhead lettuce, roasted pecans
beetroot, mango and raspberry dressing

Sronch Ouion Svup
Caramelised onion soup with gruyére cheese baked crouton
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Chlatf Svadt Duck
Half Silverhill roast duck, lyonnaise
potatoes, red onion confit,
French beans and duck jus

Corillea SKoadaveet Salmon
Grilled salmon, tomato risotto, grilled
asparagus, sorrel cream and
olive tapenade

In our luxurious prawn bisque with a
drop of vermouth and lemon zest
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W oestiroom Sortelline
White truffle and mushroom pasta,
asparagus tips and spinach cream

Leek & smoked bacon mouseline,
charred stem broccoli, morels,
and mushroom cream sauce

Gnck of Laumd. (€5 supplement)

Calveys four bone, herb crusted, lamb
rack, celeriac,pressed potato,
balsamic, honey roast root vegetables
and mint jus
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Leorborcatown Shidh Beof Filler

Chive mash, stem broccoli and veal jus
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SKndpberry & Phice Chocotate Delice

Vanilla Anglaise and Sicilian lemon ice cream

e Yarte Gatin

With Madagascan vanilla ice cream

Ywwzee Citres Yare

With mango gelato

@elgm Chocotate Yondant
Raspberries and coconut gelato

With vanilla short bread biscuit

Sy See Cream Selection
Selection of house ice cream

Setection of Sriah Chrtidan (Chesde
Crackers, plum chutney, celery,
grapes and apple

All of our beef, chicken, lamb, pork, seafood, vegetables and salads
are Irish and local where possible




