APPETISERS

NOCELLARA OLIVES
Lemon & Thyme 7

BREAD & DIPS 16
Selection of Artisan Breads, Nduja Butter
Pesto, Hummus, Extra Virgin Olive Oil

STARTERS AND SALADS

ROAST RED PEPPER SOUP 1
Salsa Verde and Garlic Sourdough

IRISH MUSSELS 17
Spring Onion, Lemongrass, Chilli,
Miso Broth, Grilled Mopping Sourdough

MAINS

BROWN BUTTER BAKED COD 27
Cucumber, Croutons, Baby Potatoes
& Samphire Dressing

PAN SEARED SALMON 27
Mussel Velouté, Beans, Squash Purée,
Baby Potatoes

ORGANIC IRISH CHICKEN 27
Fondant Potato, Baby Leeks, Creamed
Wild Mushroom

PANORAMA
|UNCH MENU

ROSSMORE OYSTERS (30r6)
Scotch Bonnet Mignonette or
Ginger, Soy, Crispy Shallot

CLASSIC PRAWN COCKTAIL
Grilled King Prawns, Avocado, Baby Gem,
Cherry Tomatoes, Marie Rose Sauce

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

CRISPY LAMB CROQUETTE
Pommes Fondant, Garden Peas &
Minted Lamb Jus

OUR STEAK SANDWICH
Roasted Garlic Aioli, Beef Tomato, Rocket,
Truffle & Parmesan Fries

TRUFFLED GNOCCHI
Parmesan Velouté, Asparagus, Broad Beans,
Truffle Oil

DESSERT

BUTTERMILK & TONKA BEAN
PANNA COTTA
Strawberries, Shortbread, Basil

OUR PAVLOVA
Lime Curd, Chantilly Cream & Fresh
Summer Fruits

INDULGENT CHOCOLATE CAKE
Hazelnut Crunch, Coffee Ice Cream

15/29

19/29
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29
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CAESAR SALAD
Garlic Croutons, Egg & Parmesan Dressing
(Add Chicken Breast +6€)

TOON'S BRIDGE BURRATA
Heirloom Tomato, Red Onion, Croutons,
Sherry Vinegar, Basil

SIDES

Organic Leaf & Pickled Vegetables Salad
Harissa & Honey Roasted Whole Carrots

Triple Cooked Chips, Parmesan
& Truffle Mayo

Skinny Fries & Rosemary Sea Salt

HONEYCOMB SUNDAE
Ice Cream, Lemon Caramel,
Candied Pecan Nuts

IRISH CHEESE SELECTION
Tipperary Brie, Durrus, Blue Young Buck,
House Chutney, Candied Walnuts,
Lavosh Crackers

14/ 21



