
 Food is about nourishing the soul,
	      feeding the eye and stimulating the palate

Table de Hote Menu
Smoked Cootehill Chicken 

with Goats Cheese Salad and Basil Dressing 

Tian of Oak Smoked Irish Salmon 
and Boston Prawn with Herb Pesto 

Wild Venison, Pistachio and Mushroom Terrine, 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Freshly Prepared Roast Parsnip and Thyme Soup 

Wild Game and Barley Broth  

~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Sauté of Calfs Liver with Chive Mash and Pancetta, Lime Sauce 

Poached Paupiettes of Lemon Sole with Vegetable Nage 

Crispy Peking Duckling 
with Roast Chestnut Stuffing and Orange Sauce  

~~~~~~~~~~~~~~~~~~~~~~~ 

Gratinée of Seasonal Fruits and berries with Basil Ice Cream

Warm Bread and Butter Pudding with Crème Anglaise 
 

 Lemon Tart with Fruit Sorbet

Tea and Coffee
Petit Fours 

E55
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Smoked Cootehill Chicken with Goats Cheese Salad and Basil Dressing 

Tian of Oak Smoked Irish Salmon and Boston Prawn with Herb Pesto 
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Warm Bread and Butter Pudding with Crème Anglaise 
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Tea / Coffee 
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