PANORAMA

INCLUSIVE LUNCH MENU

STARTERS

WHITE ONION & CIDER SOUP
Granny Smith Apple, Garlic Croutons, Garden Herb Oil

CREAMY SEAFOOD CHOWDER

Smoked Haddock, Salmon, Mussels, Lemon & Chives

CRISPY DUCK SALAD
Beets, Shallots, Carrots, Roasted Cashew Nuts,
Soy & Ginger Dressing

CAESAR SALAD
Parmigiano Reggiano, Croutons,
Egg & Parmesan Dressing

(Add Chicken Breast +€4)

BEETROOT & ST. TOLA GOAT’'S CURD
Pear, Blackberry, Crispy Walnuts

SWEET ENDINGS

STICKY TOFFEE PUDDING

Caramelised Banana, Rum & Raisin Ice Cream, Toffee Sauce

HONEYCOMB SUNDAE

Ice Cream, Lemon Caramel, Candied Pecan Nuts

SPICED APPLE CRUMBLE

Apple Purée, Buttermilk & Hazelnut Ice Cream

MAIN'S

CRISPY CLARE ISLAND ORGANIC SALMON

Butternut Squash, Orzo, Sea Vegetables, Mussel Cream

GLAZED ANDARL FARM PORK BELLY
Black Pudding, Carrot Purée, Cider Cream

FREE RANGE CHICKEN BREAST
Celeriac Purée, Roasted Shallot, Savoy Cabbage, Truffle Jus

12 HR BRAISED BEEF SHORT RIB
Pearl Onion, Bacon, Mushroom & Horseradish
(+€4 supp.)

SPINACH & RICOTTA RAVIOLI
Butternut Squash, Toasted Hazelnuts,
Crispy Shallots, Sage

TOONSBRIDGE RICOTTA CHEESECAKE
Crushed Oat Biscuit, Passion Fruit Curd & Mango Sorbet

IRISH CHEESE SELECTION

Tipperary Brie, Durrus, Blue Young Buck,

House Chutney, Candied Walnuts, Lavosh Crackers
(+€3 supp.)



