
Menu Information
(All prices are inclusive of the VAT reduction)

Please select your menu options from the following choices.

The price is based on the main course chosen. 

For the price the following may be included;

One Starter

[\

One Soup

[\

One Main Course 

Two Vegetable/Two Potatoes

[\

One Dessert

[\

Freshly brewed tea and coffee with Chocolate-dipped Strawberries

(V) = Vegetarian  (C) = Coeliac

	 1.  If you wish to have a choice of starter, please add €3 to the price.
	 2.  If you choose to have a soup course and a sorbet course, please add €3 to the price.
	 3.  If you wish to have a choice of main course, please add €3 to the price.
	 4.   All dietary requirements can be accommodated with prior notice. Please notify us of your needs.



Traditional Menu

€28.40 - Monday to Thursday
€35.50 - Friday and Saturday

Fan of Melon
served with Seasonal Fruits

[\

Soup of your choice

[\

Turkey & Ham
with Traditional Stuffing and a White Wine Gravy

[\

Traditional Apple Pie
served with Crème Anglaise

[\

Tea and Coffee served with Belgian Truffles



Starters

Delicate Diced Chicken & Mushroom in a Flaky Pastry Casing

[\

Warmed Goat’s Cheese on a Seasonal Leaf, Sundried Tomato Salad (V)(C) 

[\

Spinach and Caramelised Onion Tartlet with French Leaf Bouquet (V)

[\

Roulade of Chicken & Asparagus, Citrus Mayonnaise (C)

[\

Salad of Tiger Prawns Marie Rose with Crab Claw on Leaf Salad (C)

[\

Warm Smoked Barbary Duck, Oriental Salad, Orange Balsamic Dressing (C)

 
[\

Cornets of Smoked Salmon and Shrimp, Caper & Lemon Salad (V)(C)

[\

Fantail of Honeydew Melon, Forest Fruit Compote (V)(C)

[\

Vine Tomato and Soft Mozzarella Capressa, Basil Extra Virgin Infusion (V)(C)



Soups

Cream of Vegetable (V)(C)

[\

Butternut Squash and Sweet Potato (V)(C)

[\

Cream of Leek and Potato (V)(C)

[\

Crème Dubarry with Saffron infusion (V)(C)

[\

Prawn and Lobster Bisque

[\

Cream of Broccoli (V)(C)

[\

Cream of Wild Forest Mushroom (V)(C)

[\

Tomato and Basil (V)(C)

Sorbets

Champagne (V)(C)

[\

Gin and Tonic (V)(C)

[\

Mango and Orange (V)(C)

[\

Citrus Sparkle (V)(C)



Main Courses

	 Roast Sirloin of Irish Beef with a Red Wine Gravy ...........................	.................................................................................. €44.50    €35.60*

[\

	 Chargrilled Fillet of Irish Beef with Caramelised Red Onion Field Mushroom 

	 and a Red Wine Jus ........................	.......................................................................................................................................................... €49.50    €39.60*

[\

	 Chargrilled Fillet of Venison (Seasonal) with Caramelised Red Onion, 

	 Field Mushroom and Juniper Glaze ....................	............................................................................................................................. €51.50   €41.20*

[\

	 Roast Stuffed Leg of Kerry Lamb with Rosemary Jus ...................................................	.................................................... €44.50    €35.60*

[\

	 Panfried Pork Medallions with a Calvados Reduction ...........	........................................................................................... €44.50    €35.60*

[\

	 Duo of Salmon & Cod with a Smoked Salmon Cream (C)  .......................................................................................... €42.50    €34*

[\

	 Poached Collops of  Monkfish with a Basil Sun kissed Tomato Cream (C)	........................................................ €49.50    €39.60*

[\

	 Steamed Fillets of Sea Bass Champagne Beurre Blanc 	..................................................................................................... €45.50    €36.40*

[\

	 Chargrilled Fillet of Chicken with a Cognac Pepper Cream 	........................................................................................ €42.50    €34*

[\

	 Roast Stuffed Turkey and Ham with Traditional Stuffing and a White Wine Gravy ...	....................................... €42.50   €34*

[\

	 Poached Fillet of Halibut with a Wild Mushroom Cream infusion 	........................................................................... €49.50    €39.60*

[\

	 Vegetarian Stack in Homemade Tomato Sauce (V)(C) 	...................................................................................................... €42.50    €34*

[\

	 Baked Stuffed Butternut Squash with a Pesto Glaze (V) 	................................................................................................. €42.50    €34*

[\

	 Vegetarian Tuscan Recipe Lasagne (V)	.......................................................................................................................................... €42.50    €34*

*We offer a 20% discount Mondays – Thursdays, excluding Bank Holidays & Christmas/New Year period.

For children’s options please choose from our award winning children’s menu



Vegetable Selection

Carrot & Parsnip Batons

Buttered French Beans

Steamed Cauliflower 

Courgette & Red Pepper

Buttered Broccoli

Potato Selection

Creamed

Gratin

Roast Potatoes              

Steamed Baby New Potatoes

Champ

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Desserts

Kenmare Bay Dessert Medley
(choose any three)

 Frangelico Pear and Almond Frangipane Tartlet (V)

[\

Brandy and Chocolate Mousse served in a Chocolate Cup (V)(C)

[\

Symphony of Strawberries with Meringue Chantilly (V)(C)

[\

Apple Crumble Pie (V)

[\

Warmed Chocolate Fondant with Cocoa Crème (V)

[\

Baileys Original Irish Cream Cheesecake (V)

[\

Profiteroles with a Duet of Chocolate Sauces (V)

[\

Classic Italian Tiramisu with Marsala Infusion (V)

[\

Blackforest Gateau with Kirsch infusion (V)

[\

Forest Fruit Mousseline with Berry Compote

Freshly Brewed Tea & Coffee with Chocolate-dipped Strawberries



Canapé Selection

Menu A €6

Toasted Baguette with Pesto and Mozzarella (V)

Tempura Chicken with a Sweet Chilli Dip

Mini Sausage Rolls

Vegetarian Spring Rolls (V)

[\

Menu B €8

Warm Ham and Mushroom Puffs,

Miniature Cheese Pastry (V)

Salmon Miniature Fleurons 

Sundried Tomato and Goat’s Cheese Croutons (V)

Tempura Chicken with Ponza Sauce

[\

Menu C €10

Torpedo Tiger Prawns with a Sweet Chilli Dip

Selection of Miniature Warm Savoury pastries

Mini Smoked Salmon Open Sandwich

Stuffed Breaded Mushrooms with a Garlic Mayonnaise (V)

Chicken Liver Pate Tartlet

Olives and Cheese Skewers (V)

[\

Evening Reception €8
Selection of Sandwiches (and choice of 3 of the following:)

[\

Chicken Bites

Cocktail Sausages

Mini Vegetarian Spring Rolls (V)

Spicy Wedges (V)

Mini Sausage Rolls

Ham and Mushroom Puffs

Cheese Pastries (V)

Mini Salmon Fleurons

Traditional Fish & Chips €5

Artisan Irish & International Cheese Board €9


