
H A P P Y  V A L E N T I N E ’ S  D A Y

ON ARRIVAL

SELECTION OF BLACKROCK BREAD
With Freshly Whipped Butter

AS A STARTER

HALF DOZEN OF DOONCASTLE CONNEMARA OYSTERS *
3 Served Raw with Shallot & Sea Truffle Dressing

And 3 Served Hot with Gratinated & Glazed Béarnaise

LIGHTLY SMOKED SEA TROUT *
Buttermilk Ranch, Lemony Fennel, Brown Bread Crumble

GARRYHINCH WILD MUSHROOM AND CHICKEN VOL AU VENT
Creamy Tarragon Sauce, Baby Leaves

ORGANIC LEEK AND POTATO SOUP*

OUR MAIN COURSE

ANDARL FARM RACK OF PORK ON THE BONE *
Adobe Style, Crisp Crackling, Buttery Corn

HEREFORD AGED 8OZ RIBEYE STEAK *
Asparagus, Pomme D‘Auphinoise & Beef Jus

PAN ROASTED WILD TURBOT*
Connemara Vanilla Sunchokes, Champagne Veloute Sauce

SWEET AND SOUR BEETROOTS AND BRAISED FREEKEH*
Polenta, Harissa, Queso

SWEET TREATS

HOT COOKIES AND ICE CREAM FOR 2 PEOPLE SHARING 
Warm Bailey’s Cream

PASSION FRUIT AND PINEAPPLE PAVLOVA
Porn Star Martini Espuma, Hazelnut Crisp

SALTED CARAMEL AND MILK CHOCOLATE TART
Crème Fraiche & Chocolate Tuile

€60 PER PERSON


