NEW IREE

RESTAURANT

TABLE D'HOTE
3 - Course €59

STARTERS

SMOKED OYSTER
Smoked Potato Cream, Shiitake Mushroom, Bacon Lardons, Buttered York Cabbage, Mushroom
Dashi
Contains Allergens: 1(Wheat) 4, 7, 9, 12, 14

ST. TOLA GOAT’S CHEESE MOUSSE
Beetroot, Tuile Water Cress, Ume Plum
Contains Allergens: 1 (Wheat), 7, 10, 12

MAINS

MONKFISH

Samphire, Lardo, Garryhinch Oyster Mushroom, Pickled Mussels
Contains Allergens: 4, 10, 12, 14

IRISH FREE-RANGE CHICKEN BREAST
Breast with Chicken Mushroom Mousse, Roast Leg, Carrot, Potato Fondant, Thyme Chicken Jus
Contains Allergens: 1 (Wheat), 3, 7, 9, 10, 12

BRAISED IRISH BEEF FEATHER BLADE
Fine Herb Crumb, Red Wine Jus, Smoked Potato Foam, Brassica
Contains Allergens: 1(Wheat), 9, 10, 12

DESSERTS

BLACKBERRY, ORANGE & CARDAMOM CREAM
Macerated Blackberries, Orange, Cardamom Cream, White Chocolate & Orange Cardamom
Madelines
Contains Allergens: 3, 6, 7

CHOCOLATE RUM CAKE
70% Dark Chocolate Sponge, Chocolate Rum Cream
Contains Allergens: 1(Wheat), 3, 6, 7, 12

Allergen List
1-Gluten | 2-Crustaceans | 3-Eggs | 4-Fish | 5-Peanuts 6-Soyabeans | 7-Dairy | 8-Nuts | 9-Celery | 10-Mustard
11-Sesame Seeds | 12-Sulphites | 13-Lupins | 14-Molluscs
(V) Vegan (Vg) Vegetarian



