
 

 

 Set Dinner Menu 
 

Starters 
 
 

Roasted Plum Tomato Soup  

Roasted Plum Tomato & Basil Soup with Guinness Brown Bread  

 

Beetroot & Grey Goose Cured Salmon 

Beetroot & Grey Goose  Cured Salmon, Pickled Cucumber, Pickled Beetroot 

 Fennel & Watercress Salad & Horseradish Crème Fraiche  
 

Soft Goats  Cheese Salad  

  Goats Cheese, Black Olive Tapenade, Cherry Tomato, Pickled Onions, Toasted Mixed Seeds  

Mesclun Salad & Chardonnay Dressing  
 

Chicken Liver Pate 

Chicken Liver Pate, Homemade Black Mission Fig Jam, Toasted Brioche  

 

Mains 
10 oz Ir ish Hereford Beef  Str iploin  

Grilled 10 oz Striploin, Roasted Portobello Mushroom, Garlic Green Beans & Skinny Fries 

Pepper Corn Sauce   €5 Supplement 
 

Grilled Free Range Chicken Breast    

Chorizo, Tomato & Orzo Risotto, Baby Spinach & Peas, Parmesan Cream Sauce  
 

Pan Roasted Salmon  

Pan Roasted Salmon, Herb Crushed Baby Potato, Tenderstem Broccoli 

 Organic Mussels & White Wine Sauce 
 

Beetroot & Goats Cheese Risotto  

Beetroot Risotto, Soft Goats Cheese, Toasted Walnuts, Rocket Salad & Aged Parmesan  

 

Desserts 
Chocolate & Praline Cake 

Chocolate & Praline Ganache, Mixed Berry Jelly, Vanilla Crème Patisserie   

 Raspberry Sorbet 

 

Lemon Cheesecake    

Homemade Lemon Cheesecake, Raspberry Coulis, Strawberry Ice-Cream  

 

Selection of  Scup Gelato Ice-cream 

 

€38 for 2 Course €45 for 3 Course  

Plus 10% Service Charge 


