
Dinner Menu
Locally Smoked Salmon €14

Buttermilk Gel, Garden Herbs And Radishes  (1,Wheat,4,)
 

Fresh Cream Soup of the Evening €7
Homebaked Bread (1 wheat,7,9)

 

Summer Salad of Mixed Leaves  €12
 Sundried Tomatoes, Black Olives, Feta And Kernels (3,8,10)

 

Warm Goats Cheese Tart €12
 Red Onion And Raisins, Chutney Juices   (1Wheat 7,10,12)

 

Fresh Crab Salad €14
Melon, Cucumber, Avocado And Wasabi Puree (1, Wheat,2,7)

 

Starters

 
Basil Roasted Chicken Breast €28

 Roasted Red Peppers And Fresh Parmesan with Spicy Chorizo (7,8, 12)
 

Pan Fried Seabass € 30
Lentil Onion, Bacon Ragout with Baby Spinach and Herbs  (1Wheat,4,7,12)

 
Grilled Local Sirloin Steak € 34 

Mushrooms and Onion, Brandy & Peppercorn Cream (7,9,10,12)
 

Roasted Cod, Mussels and Leeks € 28
Potato Tuille and Roasted Fennel (2,4,7,12)

 
Chick Pea And Polenta Chips € 22

 Roasted Sweet Potato, Pumpkin Seed And Harissa Mole  (11)
 
 
 
 

Main Course

1 -Cereals 2 -Crustaceans 3 -Eggs 4 –Fish 5 -Peanuts
 6 -Soybeans 7 -Milk 8 - Nuts 9 -Celery 

10 -Mustard  11- Sesame 12 Sulphar Dioxides & Sulphites 13 - Lupin 14 - Molluscs

Selection of Potatoes & Vegetables


