
 

Please note all ingredients may contain allergens, however, we always aim to 
accommodate all dietary requirements.  Please inform your server if you have 

any queries about the menu. 
Executive Head Chef: Liam Finnegan / Head Chef: Amélie Le Guennec 

 
STARTERS 

 
Burren smoked salmon salad 

Mixed leaves, lemon 
€7.00    

 
Estate garden vegetable soup of the day 

Soda bread 
€7.50      

 
Bobotie Beef Spring Rolls 

Mrs. Balls Apricot & Peach Chutney 
€12.50         

 
 

MAINS 
 

Fish of the day 
Baby potato, grilled courgette 

€16.50     
 

Rosemary Roasted Chicken Supreme   
Mash Potato, stem broccoli 

€14.50     
 

Linguini 
Plum tomato sauce or garlic cream sauce, parmesan 

€12.00      
 
 

DESSERTS 
 
 

Selection of ice cream   
€6.50 

 
Warm brownie, vanilla ice cream 

€7 
 

Banana Split  
Vanilla ice cream, chocolate sauce    

€7 
 
 



 

Please note all ingredients may contain allergens, however, we always aim to 
accommodate all dietary requirements.  Please inform your server if you have 

any queries about the menu. 
Executive Head Chef: Liam Finnegan / Head Chef: Amélie Le Guennec 

 
 

 
 
 
 

 


