GARDEN ROOMS EVENING MENU

STARTERS

Garden Room Salad
Blackhill Farm Leaves, Beetroot, Quinoa, St. Tola’s Goats Cheese,
Caramelised Walnut (7,8,10,12)
l6éeuro

Kenmare Bay Chowder
Homemade Brown Bread (1,2,3,4,7,9,12,14)
15.5euro

Chicken Liver Parfait
Red onion and Apple Chutney, Toasted Broche (1,3,7,10,12)
16Euro

MAINS

Market Fish of the Day
Wilted Spinach, Mussel & Seaweed Beurre Blanc (4,7,9,12,14)
32euro
Confit Stuffed Chicken Leg
Pomme Purée, Bourquignon Garnish (3,7,9,12)
34euro
Jerusalem Artichoke and Wild Mushroom Risotto.

Aged Parmesan (7,9,12)

32Euro

Allergens
1. Cereals 2. Crustaceans 3. £ggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts
9. Celery 10. Mustard 11. Sesame seeds 12. Dioxide & Sulphites 13. Lupins 14. Molluscs


https://www.google.com/search?sca_esv=01e84e26bfa42c3c&q=Bourguignon&spell=1&sa=X&ved=2ahUKEwibqNu74MeSAxV-REEAHeUtKmgQkeECKAB6BAgcEAE

