SCHOIARS

A TOWNHOUSE HOTEL &%

Cuening et Mena - €65

Starters

Carrot Soup
Parsley cream & toasted fennel seeds (m,s,s0,c)

Cured Salmon
Nori seaweed, sesame, avocado puree, mint & vanilla emulsion (f,se,s0,s)

Chicken Liver Parfait
Brioche, apple textures & walnuts (gw,m,s,wn,e)

Goats Cheese Mousse
Balsamic & roasted honey glazed nectarines, pine nuts & basil oil (m,s,p,s0)

Confit Pork Neck
Herb crumb, parsnip puree, potato crisps, sage oil, apple ice wine jus (m,s,s0,c,gw)

Main Course

Pan Fried Halibut
Pommes Anna, baby carrots, buttered asparagus tips, smoked almonds, tarragon & white wine
velouté (f,s,cr,m,c,s0,a)

Skeaghanore Duck Breast
Fondant potato, lona baby beetroot textures, crispy kale & quinoa, beetroot puree portjus
(m,so,s,gw,c)

Ard Mhacha Mushroom Risotto
Oyster & Shitake Irish mushroom, garlic herb butter, parmesan cheese (m,so,s,c)

Chicken Supreme
Pommes Anna, buttered asparagus tips, asparagus velouté, pistachio crumb (pn,so,m,s,c)

8oz Fillet of Irish Hereford Beef
Nutmeg rosti potato, charred broccoli, onion puree, port jus (s,m,e,c,s0)

Allergens: (GB)Barley, (GW)Wheat, (GM)Malt, (M) Milk, (E) Egg, (F)Fish, (C)Celery, (MU) Mustard (MO) Molluscs, (S) Sulphites, (CR) Crustaceans (L)Lupin,
(P)Peanut, (PI)Pine Nut, (CN) Chestnut, (WN) Walnut, (PEC) Pecan (SE), Sesame, (SO) Soybeans, (A)Almond (HN) Hazelnut, (PO) Pistachio



Desserts

Blackberry & White Chocolate Cheesecake
Blackberry gel, preserved lemon foam (m,e,gw)

Créme Bralée
Homemade hazelnut biscotti (e,m,gw,hn)

Salted Caramel Tart
Caramelised banana, banana cream & caramel tuille (gw,s0,d,s,e)

Brownie
Raspberry chocolate crisp, Chantilly cream (m,e,so)

Boyne Grove Apple & Pecan Crumble
Créme Anglaise & vanilla ice cream (m,pec,e,gw)

Allergens : (GB)Barley, (GW)Wheat, (GM)Malt, (M) Milk, (E) Egg, (F)Fish, (C)Celery, (MU) Mustard,
(MO) Molluscs (S) Sulphites,(CR) Crustaceans (L)Lupin, (P)Peanut, (PI)Pine Nut, (CN) Chestnut,
(WN) Walnut, (PEC) Pecan (SE), Sesame, (SO) Soybeans, (A)Almond (HN) Hazelnut , PO) Pistachio



