PANORAMA

INCLUSIVE DINNER MENU

STARTERS MAINS

All Served with Potatoes
PEAR & PARSNIP SOUP

Crispy Parsnip & Garden Herb Oil PAN ROASTED COD
Cassoulet of Beans, Gubbeen Chorizo, Baby Spinach, Red
Pepper Purée

MONTENOTTE GIN CURED SALMON
Tonic Gel, Crab, Dill Mayo, Goatsbridge Trout Caviar

TENDERLOIN OF PORK

Pommes Dauphine, Pickled Cabbage, Garlic Sausage,

CHICKEN LIVER & FOIE GRAS PARFAIT Mustard Aioli
Orange Chutney & Brioche Waffle

FREE RANGE CHICKEN BREAST

CRISPY DUCK SALAD (+€4supp) Creamed Potato, Buttered Leeks, Albufera Sauce, Truffle Oil

Beets, Shallots, Carrots, Roasted Cashew Nuts,
Soy & Ginger Dressing

SPINACH & RICOTTA RAVIOLI

Butternut Squash, Toasted Hazelnuts, Crispy Shallots, Sage
BEETROOT & ST. TOLA GOAT’'S CURD

Anjou Pear, Blackberry, Crispy Walnuts

FROM THE GRILL

We Proudly Serve Irish Hereford Beef All beef served with portobello mushrooms, fondant
potato, caramelised onions, sweet carrot and choice
STRIPLOIN 100Z* (+€10supp) of your sauce: Café de Paris butter or Poivre Vert. The

cauliflower is served with Sumac dressing, a pistachio and

oy skl 2l etiaiis Fomalanis
RIB EYE 100Z (+€12 supp) parsicy salad and potato fondan

/
N
SWEET ENDINGS A '7

SPICED APPLE CRUMBLE STICKY TOFFEE PUDDING

Apple Purée, Buttermilk & Hazelnut Ice Cream Caramelised Banana, Rum & Raisin Ice Cream, Toffee Sauce
DARK CHOCOLATE BAR IRISH CHEESE SELECTION

Peanut Butter Sablé, Salted Caramel & Banana Ice Cream Tipperary Brie, Durrus, Blue Young Buck,

House Chutney, Candied Walnuts, Lavosh Crackers

(+€3 supp.)
TOONSBRIDGE RICOTTA CHEESECAKE
Crushed Oat Biscuit, Passion Fruit Curd & Mango Sorbet



