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€55.00pp

STARTERS

Wild Mushroom Soup
Crispy Shallots, Truffle Oil »7.12

Lyrath Caesar Salad
Gem Lettuce, Parma Ham, Garlic Croutons, Parmesan, Caesar Dressing 43712

Ardsallagh Goats Cheese Tart
Caramelised Red Onion, Asparagus, Rocket Salad,
Beetroot Balsamic Glaze 378412

Red Atlantic Prawn Cocktail
Iceberg Lettuce, Marierose sauce, Avocado, Lemon 23412

Buffalo Chicken Wings
Crisp Celery, Blue Cheese Mayonnaise, Hot Sauce3”10n12

MAINS

Slow Roasted Striploin of Irish Beef
Creamy Mashed Potatoes, Baby Vegetables, Red Wine Jus 7% %

Confit Half Duck
Sweet Potato Fondant, Pak Choi, Star Anise & Orange Glaze, Port Jus %

Cornfed Supreme of Glin Valley Chicken
Tourne Potato, Tender Stem Broccoli, Rainbow Carrots, Chicken Jus ”%%?

Pan Fried Seabass
Watercress and Fennel Salad, Chive Potato, Sauce Vierge 47"

Spinach & Ricotta Ravioli
Wilted Greens, Tomato and Red Pepper Sauce, Parmesan 43712

SIDES

Parmesan & Truffle Fries™ 712 Crispy Potato Cubes,
Garlic Mayo 312

Pomme Puree’
Lyrath Garden Salad™

Roasted Root Vegetables’ Tender Stem Broccoli’

DESSERTS

Lyrath Symphony of Dessert
Strawberry Cheesecake, Chocolate Fondant,
Lemon Meringue Tartlet, Vanilla Ice Cream 4378412

ALLERGENS
1= Gluten (A - Wheat, B - Rye, C - Barley,D - Oats) | 2=Crustaceans | 3=Eggs | 4=Fish | 5=Peanuts | 6=Soybeans | 7=Milk
8 = Nuts (8A = AlImond, 8B = Hazelnut, 8C = Walnut, 8D = Cashew, 8E = Pecan, 8F = Brazil, 8G = Pistachio, 8H = Macadamia/Queensland)
9=Celery | 10=Mustard | 11=Sesame seeds | 12 = Sulphur Dioxide and Sulphites | 13 =Lupin | 14 =Molluscs



