
STARTERS
SMOKED SALMON MOUSE & CUCUMBER CANNELLONI
Avocado puree, trout rainbow caviar, pickles (4,7,12)

CELERIAC VELOUTE
Shimeji mushroom, soda bread (1,7)

VEGAN BEETROOT TERRINE
Onion gel, beetroot golden puree, radish, pickle onion, horseradish cream, 
cashew nuts 

SKEAGHANORE DUCK SPRING ROLL
Hoisin sauce, edamame beans, Asian vegetables (1,6,11)

DESSERTS
GLUTEN-FREE BROWNIE DELICE
Beetroot poached pears, berries, coulis, raspberry sorbet (3,7)

CARROT CAKE
Orange & mint frosting (1,3,7,nut:walnut)

VEGAN CHEESECAKE 
Strawberry gel (nut: almond,hazelnut,walnut)

€9.00

€9.00

€9.00

Allergen Guide: Cereals containing gluten (1 ), Crustaceans (2), Eggs  (3), Fish (4), Peanuts (5) Soybeans (6), Milk (7),
Nuts (8), Celery (9), Mustard (10), Sesame seeds (11), Sulphur dioxide & sulphites (12) Lupin (13), Molluscs (14)

€16.00

€10.00

€10.00

€14.00

FISH PIE
Halibut, salmon, clams, peas & leeks (4,7,14)

BUTTERED SEA BASS 
Noodle vegetables, teriyaki sauce, celeriac puree (7,6,11)

CONFIT DUCK LEG
Potato terrine, tender stem broccoli, orange glaze jus, duck dumplings (1,7,12)

VEGAN WELLINGTON 
Season vegetables, polenta chips, bell pepper coulis, artichoke puree (1)

€22.00

€24.00

€28.00

€25.00

MAINS


