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Set Dinner Menus

Menu A

Warm Tarlet of Leeks, Smoked Gubeen & Woodland Mushrooms with a Rocket Salad, Garlic & Caper Crème Fraiche (v)
~~~~

Roast fillet of Cod, Soft Herb & Parmesan Crust, Confit of Garlic & a Light Curried Froth

Or

Pan Roasted Supreme of Chicken, Parmesan Polenta, Cherry Tomato Confit, Garlic & Herb Jus (c)

Or

Red Onion & Rosemary Tatin, With Honey Roasted Vegetables, Carrot & Anisette butter Sauce.

Served with market Vegetables & Creamed Potatoes

~~~~

Lemon Bavarois with Hazelnut Sponge, Tuille of Coconut Ice Cream Anglaise Sauce (v)

~~~~
Freshly Brewed Tea or Coffee

€37.50 per person
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Menu B

Duck Rillettes, Ciabatta Toasts, Roasted Tomato, Chilli & Red Onion Chutney
~~~~

Roasted Carrot & Orange Soup With Toasted Pumpkin Seeds (v) (c)

~~~~

Roast Sirloin of Beef, Fondant Potato, Glazed Shallots & Carrots, Port Wine Jus (c)

Or
Grilled Fillet of Salmon, Spaghetti Vegetables White Wine & Chive Cream Sauce (c)

Or

Baked Butternut Squash, Stuffed With Wild Mushrooms Risotto, Glazed with Parmesan Cheese & Red Pepper Coulis & Pesto (c)

Served with market vegetables & creamed potatoes

~~~~

Dark & White Chocolate Cheesecake, Ginger Crumbs, Clotted Cream, Lemon Anglaise (v)

~~~~
Freshly brewed tea or coffee

€43.50 per person
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Menu C

Fillet of House Smoked Salmon, Horseradish & Artichoke Salad, Cider, Apple & Caper Vinaigrette (c)
~~~~

Fresh Tomato & Basil Soup (v) (c)
~~~~
Panfried Beef Fillet, Root Vegetable & Potato Rosti, Wild Mushroom Gratin & Black Pepper Jus (c)
Or

Twice Baked Sole & Crab Soufflé, Champagne & Chive Butter Sauce
Or 
Romero Pepper Stuffed with Aubergine Caviar, Braised Pak Choi, Pinenut & Tempura Herb Salad, Dizzled with Balsamic Vinaigrette.
Served with market Vegetables & Creamed Potatoes

~~~~

Strawberry Crème Brulee, White Chocolate & Orange Peel Ice Cream (v)

~~~~

Freshly Brewed Tea or Coffee

€51.00 per person

[image: image4.jpg]ORIeL

HOUSe HotelL

LEISUBRE CLUB & SPA




Menu D

Tian of Crabmeat & Guacamole, with Pink Grapefruit, Beetroot & Tarragon Salsa (c)
~~~~

Smoked Chicken Consommé, with Red Pepper Diamonds (c)

Or

Rhubarb & Vanilla Sorbet (v)

~~~~

Roast Rack of Lamb, Crusted with Garlic. Oregano & Blackpepper, Borlotti Bean Cassoulet, Jus of Tomatoes, Balsamic & Parsley (c)

Or
Panfried Fillet of Sea Bass, Aubergine Caviar, Roasted Tomatoes &  Pesto Dressing.

Or

Twice Baked Goats Cheese Soufflé, white Onion  Cappuccino Sauce and Wild Mushroom Dusting.

Served with Market Vegetables & Creamed Potatoes

~~~~

Assiette of desserts: - Chocolate Tart & Vanilla Ice-Cream, Vanilla Brulee with Apricot Sorbet, Brandy Snap Biscuit with Praline Mousse, Red Berry Meringue Gateau (v)

~~~~

Freshly Brewed Tea or Coffee

€56.00
