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Starters

Carpaccio of Spillane’s Smoked Salmon €14
Compressed Cucumber, Orange and Citrus Mayonnaise ( 3,4, 7,)

Dingle Bay Crab Meat €15
Burnt Apple Purée, Roasted Figs and Crispy Filo Pastry (1 Wheat, 2, 3)

Seasonal Salad €12
Free Range Eggs, Feta, Carrot, Herbs and Balsamic Dressing (3, 10)

- Ardsallagh Goats Cheese Croquette €13
’/é) Spicy Apple Chutney, Confit Tomato and Mixed Leaves (1 Wheat, 3, 8, 7,10) @ 3

Homemade Soup of the Evening €7
With Olive Oil Croutons (1 Wheat, 7)

Main Coarse

Roast Fillet Of Salmon €32
Savoy Cabbage and Pancetta, Chive and Baby Caper Cream (4, 7,12)

Roasted Supreme of Irish Chicken Breast €28
Sundried Tomatoes, Roasted Red Peppers and a Herb Veloute (7,12)

Seared Irish Striploin Steak €35

Mushrooms, Charred Onions and a Black Peppercorn Cream (7,10,12)

Risotto of Asparagus and Peas €26
Garlic Crumble and Parmesan Crisps (1,7,12)

Baked Fillet of Cod €32
With Creamed Leeks, Baby Spinach and Mussels (4,7,12,14)

Seloction of Lotatoes (& z/ymﬁf

Please inform your server if you have any food allergies or special dietary requirements.
Our Meals Can Be Adapted To Suit Specific Dietary Requirements

1 -Cereals 2 -Crustaceans 3 -Eggs 4 -Fish 5 -Peanuts 6 -Soybeans 7 -Milk 8 - Nuts 9 -Celery
10 -Mustard 11- Sesame 12 -Sulphur Dioxides & Sulphites 13 -Lupin 14 -Molluscs




