STARTERS

ROASTED RED PEPPER SOUP
Sourdough Croutons, Salsa Verde

DUBLIN BAY PRAWN COCKTAIL
Shredded Baby Gem Lettuce, Pickled Cucumber,
Avocado, Marie Rose Sauce

SKEAGHANORE DUCK SALAD
Gold River Farm Salad, Radish, Spring Onions,
Toasted Cashews

CRISPY ST. TOLA'S GOATS CHEESE
Baby lona Farm Beetroot, Raspberry, Honeycomb,
Hazelnut Dressing

SWEET ENDINGS

BUTTERMILK & TONKA BEAN PANNA COTTA
Irish Strawberries, Shortbread, Basil

BAKED LEMON TART
Macerated Raspberry, Lemon Jelly, Raspberry Sorbet

CHOCOLATE PRALINE MOUSSE
Coffee Granite, Ginger Cream, Carmel Ice Cream

IRISH FARMHOUSE CHEESES

Crozier Blue (Co. Tipperary), St Tola (Co. Claire)

& Smoked Gubbeen (Co. Cork), Red Onion & Fig Jam,
Grapes, Truffle Honey, Lavosh Crackers

Supplement €4

PANORAMA

FATHER™S DAY
LUNCH

MAINS

DRY AGED ROAST SIRLOIN OF BEEF
Yorkshire Pudding, Roast Potatoes, Sweet Carrot,
Horseradish Cream

PAN ROASTED COD
Herb & Hazelnut Crust, Buttered Leeks,
Dill Beurre Blanc

O’ FARRELLS LAMB ROAST
Velvet Cloud Sheep's Yoghurt, Pickled Courgette,
Mint Salsa Verde

PEA & SHALLOT TORTELLONI
Asparagus, Courgette, Ricotta, Parsley & Lovage

SIDES

GOLD RIVER FARM SALAD 7
Courgette, Roasted Peppers, Tomatoes, Pesto

BUTTERED SUMMER GREENS 7
Irish Sea Salt
TRIPLE COOKED CHIPS 7

Parmesan, Truffle




