PANORAMA

DINNER MENU

APPETISERS

MAINS

NOCELLARA OLIVES 7 All Served with New Potatoes
Lemon & Thyme
ROASTED COD FILLET 29
BREAD & DIPS 16 Pea Purée, Orzo Pasta, Tomato Tartare
Selection of Artisan Breads, Nduja Butter
Pesto, Hummus, Extra Virgin Olive Oil
PAN FRIED HALIBUT 39
Green Asparagus, Harissa Beurre Blanc
ROSSMORE OYSTERS (3or¢| 15/29
Scotch B t Mi tt
coteh Bonnet Fighonette of SPRING LAMB RUMP 37
Ginger, Soy, Crispy Shallot Fondant Potato, Broad Beans,
Crisp Croquette, Mint Salsa Verde
STARTERS PORK FILLET 33
Pommes Dauphine, Pickled Cabbage
ROAST RED PEPPER SOUP 1" & Miletarel fell
Salsa Verde and Garlic Sourdough
ORGANIC IRISH CHICKEN 30
SMOKED SALMON & CRAB - Fondant Potato, Baby Leeks, Creamed Wild Mushroom
Avocado, Wasabi, Dill, Goatsbridge Caviar
TRUFFLED GNOCCHI 27
IRISH SCALLOPS 23 Parmesan Velouté, Asparagus, Truffle Oil
Curried Cauliflower Purée, Granny Smith Apple
CHICKEN LIVER & FOIE GRAS PARFAIT 17
Liege Waffle, Bitter Orange Chutney F R O M T H E G R I L L
We Proudly Serve Dry Aged Irish Hereford Beef
CRISPY DUCK SALAD 19
Shallots, Carrots, Cashew Nuts, STRIPLOIN 100Z* 42
Soy & Ginger Dressing BEEF FILLET 80Z* 49
RIB EYE 100Z* 44
CAULIFLOWER STEAK** 27
ARDSALLAGH GOAT'S CHEESE 18
Beets, Balsamic Jelly, Raspberry & Hazelnut Dressing All beef is served with portobello mushrooms, caramelised onions, triple-cooked chips,
and your choice of sauce: café de Paris butter or poivre vert. The cauliflower is served
with sumac dressing, a pistachio and parsley salad, and triple-cooked chips.
Organic Leaf & Pickled Vegetables Salad 5 Triple Cooked Chips, Parmesan & Truffle Mayo 9
Harissa & Honey Roasted Whole Carrots 7 Skinny Fries & Rosemary Sea Salt 7



