[bookmark: _Hlk189841391][bookmark: _Hlk194602836]Duncannon Smoked Salmon with Potato Mille Feuilles, Trout Caviar & Buttermilk Emulsion 

[bookmark: _Hlk189841378]Garden Pea Velouté with Roasted Monkfish, Pea & Fennel Salad & Parma Ham Crisps  

[bookmark: _Hlk174723068]Wexford Game Terrine with Apple & Raisin Chutney, Toasted Hazelnuts & Herb Salad

Braised Pork Belly with Honey & Treacle Glaze, Celeriac Remoulade, Smoked Red Pepper Aioli & Dunbrody Garden Radish   

[bookmark: _Hlk203067247]Irish Heirloom Tomato Salad with Tomato Consommé, Killowen Natural Yogurt, Balsamic Pearls & Walnut Tuile 
₰₰₰₰₰ 
[bookmark: _Hlk189841363][bookmark: _Hlk203744920]Oven-Roasted Rump of Wexford lamb with Creamy Mash, Red Wine Braised Purple Cabbage & Wholegrain Mustard Jus 

[bookmark: _Hlk203744934]Pan-Seared Irish Hake with Ham-hock Brazed Lentils, Butternut Squash Soubise 

[bookmark: _Hlk200553822]12 Hour Slow-Cooked Irish Beef Cheek with Mushroom, Barley & Pearl Onion Ragout and a Smoked Bacon Crumb 

[bookmark: _Hlk189841321]Butter Poached Sea Trout with Fricassée of Celeriac & Leek and Dunbrody Garden Chards  

Wild Mushroom Pie with Foraged Mushroom Ragout, Pomme Purée, Braised Leeks & Brandy Cream

₰₰₰₰₰ 

[bookmark: _Hlk192172025]Dunbrody Garden Raspberry & Pistachio Parfait with Raspberry Compote & Pistachio Sponge

[bookmark: _Hlk128664205][bookmark: _Hlk128664082]Caramel Apple Soufflé with Salted Toffee Ice-cream   
(Please allow 15min) 

[bookmark: _Hlk128664051]Crème Fraîche & Dark Chocolate Mousse with Wexford Strawberry Sorbet & Compressed Strawberries 

[bookmark: _GoBack]Selection of Irish Cheeses: Cashel Blue, Gubbeen & Knockanore Smoked Cheddar with Dunbrody Onion Relish, Membrillo & Assorted Crackers 

[bookmark: _Hlk194602941]Don’t fancy dessert?  Why not enjoy a cocktail instead?
· Classic Irish Coffee – Jameson Irish Whiskey, Nespresso Coffee, Cream 
· Espresso Martini – Vodka, Nespresso Coffee, Tia Maria
· Baileys Martini – Vodka, Baileys, White Chocolate Liqueur, Caramel Syrup
· Amaretto Smooth – Dingle Gin, Disaronno Amaretto, Angostura Bitters


Head Chef Rory Higdon		 	                  

All gratuities are distributed equally amongst our staff, thank you. 
Groups of 6 or more will incur a 12.5% Service Charge

All our dishes are cooked to order  l  All our beef is of 100% Irish origin  l  Food Allergens Menu if required
