The Arlington Room
Table D" Hote
Starters
Chef’s Soup of the day

Beechwood smoked Duck salad
with fresh fig, orange salad and raspberry dressing

Golden Fried Goats Cheese
on red onion compote with red pepper coulis and pesto

Thai Fish Cakes
With a coconut and lime cream

Marinated Tiger Prawn Caesar salad
Baby Gem lettuce, herb croutons and Parmesan cheese

Asian Duck spring roll
with sweet chilli and Hoi sin dipping sauce
€ 2.00 supplement

Cured Irish Salmon
With Mango and Crab salsa
€ 2.00 supplement

Intermediate
Chef’s sorbet of the day
Main Course

Slow roast Rack of Pork
with caramelised red onion, mash potatoes and Cider cream sauce

Pan Seared Irish Beef Fillet
Hereford aged Beef, Fondant potato, Béarnaise sauce and creamed spinach
€ 7.00 supplement

Tiger Prawn Thai Curry
With lime scented Basmati rice
€ 4.00 supplement

Roast Chicken supreme
Stuffed with garlic and herb stuffing, rich thyme jus, garlic potatoes and wild mushrooms

Pan Fried Fillet of Sea Bass
With lemon crushed potatoes and tomato sauce

Roast Vegetable Rigatoni
Roast vegetables tossed in a cherry tomato and basil sauce and Rigatoni pasta with Buffalo
mozzarella and basil pesto



Amaretto Risotto
With fresh thyme and parmesan cheese

(All Main course served with Herb Roast New Potato and Steamed Vegetables)

Sides Orders €3.00

Green salad
Steamed greens
Tomato and red onion salad
Creamed mash potato
Rocket and Parmesan salad
Chips
Sauté mushrooms

Desserts

Baileys Cheese cake
With crushed berries

Vanilla Bean, Chocolate and Strawberry Ice Cream
With chocolate sauce

Selection of Cut Fruit
With sorbet

Chocolate and Caramel Torte
With vanilla créeme anglaise

Rustic Apple Pie
with Vanilla Bean Ice Cream

Raspberry Meringue Roulade
with créme anglaise

Selection of Cheese
Irish and French cheeses with crackers and plum chutney
€ 3.00 supplement

Freshly Brewed Tea or Coffee

€45.00 Five Course Menu

We Kindly ask you to turn your mobile phone off while in the restaurant

ENJOY YOUR MEAL



