
Coffee Rubbed Brisket of Irish Beef
Purple Sprouting Broccolini, Heritage Carrots, 

Porcini Puree, Bordelaise Sauce
6, 7, 9, 12

Quinoa Crusted Organic Salmon Loin
 Roasted Prawn, Smoked Butternut Squash, Pencil Leek, Soubise 

2,3,6,7,9, 12

Orecchiette Pasta 
Rainbow Chard, King Oyster Mushrooms, Sunflower Seeds   

1 – Wheat, 6,9,10,12– Vegan Adaptable

West Cork Chicken Supreme
  Parsnip and Vanilla, Glazed Yellow Chicory,

 Calvo Nero, Thyme Jus 
6,7,9,12

Cider Cured Sea Trout
Pickled Vegetables, Wild Garlic Mayonnaise, Wheat Berries

1 - Wheat, 3,6,7,10,12

Terrine of Skeaghanore Duck 
Woodland Mushrooms, Apricot Confit, Hazelnuts, Microgreens 

 
Caramelised Sweet Potato Soup

 Pecorino and Sorrel Oil
6,7,9,12 – Vegan Adaptable

Creamed Ardsallagh Cheese 
Pickled Walnut, Compressed Apple, Baby Gem, Pine Nut Vinaigrette

6,7, 8 - Pine Nut, 10, 12

Chocolate Passion Profiterole
Coconut Ice Cream

1 - Wheat,3,6,7

Buttermilk Parfait
Caramelised Puff Pastry, Dehydrated Buttermilk, Blackcurrant

Sorbet
1,2,10 – Almond, 11 - Wheat

Raspberry White Chocolate Macaroon
Killowen Yoghurt Sorbet

1 – Wheat,3,6,7, 8 – Almond/Pistachio

Allergen List:
1-Cereals cont. Gluten, 2-Crusteaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Milk, 8-Nuts,

 9-Celery, 10-Mustard, 11-Sesame Seeds, 12-Sulphites, 13-Lupins, 14-Molluscs

EASTER SUNDAY LUNCH MENU
(Sample)

Sunday 31st March |  1pm - 3pm  | €55 pp


