*Sample Menu*

LANDLINE

PARK HOTEL KENMARE, SHELBOURNE ST,
KENMARE, CO. KERRY, V93 X3XY



*Sample Menu*

LANDLINE

APERITIF OF THE SEASON
Rhubarb Apéritif, Vodka, Aperol, Rhubarb Purée, L.emon Juice, Clarified with Milk (7, 12) - 15euro

Fig Negroni, Fig Laurel Gin, Plum Infused Vermouth, Campari (12) - 18euro

STARTERS
Quail, Stuffed Breast, Peas, Feve, Girolles, Leg Croquette (1,3,7.9.10,12))
Mary Walsh’s Beetroot, Macroom Buffalo Ricotta, Apple Plum and Almond (7,8,10,12)
Spillanes Crabmeat, Wakame, Apple, Almond, Fig and Peach Ajo Blanco (2,7,8,9,10,11,12)
Cyril O’Donoghue’s Kenmare Bay Potted Prawns, Kohlrabi, Fennel, Dulse (2,4,7,9,12)

MAINS
Venison, Loin, Braised Shoulder, Cevennes Onion, Swede, Alsace Bacon (7,912)
Market Fish of the Day, Courgette Flower, Mussel Brandade, Garden Peas, Beurre Blanc (4,7,9,10,12,14)
Coolea Cheese Gnocchi, Onion Soubise, Baby Leek, Roscoff Onion, Truffle Dressing (1.3,7,10)
Thornhill Duck Breast, Parsly Root, Radicchio, Plum, Roasted Hen of the Woods (7,8,9,12)

DESSERTS
Soufflé, Peach and Vanilla, Fig Leaf Ice Cream, Anglaise, (3,7,12)
Vanilla Soft Serve, Cherry & Plum Compote, Fresh Cherry, Cherry Gel, Macadamia Crumb (7,8,12)
Strawberry, Irish Strawberries, Basil Set Cream, Elderflower Sorbet (3,7,8,12)
Irish Farmhouse Cheese Selection, Durrus, Milleens, Knockatee, St Tola Ash, Fig & Pear Chutney (1,7,12)

Canapés, Bread, Petit Four- 3 Courses - 105euro

Canapés, Bread, Petit Four - 2 Courses - 90euro

ALLERGENS

LCereals 2.Crustaceans 3.Eggs 4.Fish 5.Peanuts 6.Soybeans 7.Milk 8.Nuts 9.Celery 10.Mustard I1.Sesame seeds
12.Dioxide & sulphites 13.Lupins 14.Molluscs
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