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Dinner Menu

STARTERS
Roast Butternut Squash & Parmesan Soup

yeast crumb, roundstone sourdough

Smoked Chicken Caesar Salad
lardons, croutons, parmesan shavings, caesar dressing

Sea Scallops
cauliflower puree, sweet potato, seaweed sauce

Celery & Watercress Bavarois
cannelloni of ardsallagh goats cheese, horseradish ice cream

MAINS
Chuck Short Rib of  Beef

roscoff glazed onion, buttermilk potato puree, lumper carrot, bone marrow jus

Turkey & Ham
chestnut, cranberry & truffle stuffing, crowes bacon, buttermilk potato puree,

crispy sprouts, red wine sauce

Kish Fish Fi l let  of  Cod
cauliflower yogurt puree, enoki mushrooms, cockle velouté

Butternut Squash, Mushroom & Barley Risotto
artichoke crisps

2 Courses
3 Courses

€43 per person
€48 per person

DESSERTS
Expedition Kitchen 66 Chocolate Dome

gingerbread ice cream

Burnt Lemon Tart
blackberry sorbet

Traditional  Plum Pudding
brandy anglaise


