Starters

Carpaccio of Prime Irish Beef
with Truffle Oil, Rocket Leaves & Parmesan Shavings..........ccoccevvveivevecienesnenennna,

Roulade of Killarney Oak Smoked Salmon and Herb Crepe
With Chives Créme FraiChe ........ccoviiiiiiii s

Pan Fried Duck Fois Gras and Smoked Barbarie Duck Breast
with Portwine flavoured Red Onion MarmMalade ...........ooooeveeeeeeeee e eeeeeeeee s

Bouquet of Summer Salad
with marinated Dingle Bay Garlic Crab Claws.............ccociiiiniieiiic e

Mediterranean Vegetable Terrine

with Italian Parma Ham and a chilled Melon Salad ...
Soups

Cream Soup OF the EVENING .....ccviiiiiie e

ConsommE Of the EVENING ......oviiiiiiiee s

Kerry Coast LODSLEr Cream SOUP .......cccveiiieeeciieie et sre e st sresreenaesresne e e

SOrbet OF the BEVENING ..o

Meat Dishes

Coeur de Boeuf (For Two Persons)
served with a Green Peppercorn Sauce (Please Allow 30min Cooking Time)..............

Rack of Strickeen Lamb (for Two Persons)
accompanied by a Roast Garlic Jus (Please Allow 30min Cooking Time) ...................

Filet Steak of Prime Irish Beef
with Shallots in a Cabernet SAUVIGNON JUS..........ccooviiiiiineieie s

Oven Roast Breast of Barbarie Duck
served With @n OFanQe SAUCE........ccveiiiiiie ettt

Medallions of Pork Filet
complemented by a Champagne Wholegrain Mustard Sauce ..........c.cccoceveveverviieesennne

Panfried Loin of Kerry Lamb
WL SAUCE PIrOVENCAIE. ... ettt e e e e e e e ettt e e e n e e e rreeeees

Breast of Cornfed Chicken
with @ Tuscan SUMMET TIUTTIE JUS ....oovvieei ettt ee e st e e s s arreee e

*All Beef and Lamb Products are originated from Ireland.

€ 38.00 pp

€ 38.00 pp



Seafood

Seared Portmagee King Scallops
With a Garlic-Butter Cream SAUCE. .........c.ceeviriiieresieee ettt see et see e €35.00

Poached Kerry Coast Salmon
with Shrimps and Leeks in a Saffron SAUCE............ccocoviiiiiencicc e €30.00

Atlantic Cod Filet
gratinated with a Herb Crust, accompanied by a Chardonnay Cream Sauce .............. €29.00

Panfried Tranche of Halibut
with Mediterranean Vegetables in a Tomato and Basil Sauce............ccccceeevevevvcnennenn, €33.00

Grilled Medallions of Monkfish
with a Ragout of Olives and Cherry TOMat0es.........cccovevieeiieii e €36.00

All the above are accompanied by a selection of Garden Vegetables
and Potatoes of the Day

Vegetarian Option

Arborio Rice Risotto with Panfried Mushrooms and Shiitake,
Garnished with Green Asparagus in a Parmesan Basket,

Served with @ Mixed SUMMET SAIAG ........oooeeiiieeeeeeee ettt €22.00
Desserts

Bourbon Vanilla Ice Cream

WIth HOt RASPDEITIES ... s €12.50

B AN O T EE Pl eiiiee oottt e e ettt e e et e e —eteeer e e ————aaeeeraa———— €12.00

Callebaut Dark Chocolate Mousse
WIth Fresh I1iSH STraWDEITIES ..ot e e eeee e s reeeeeaa €13.00

Homemade Mango Parfait
presented in a Chocolate Cone with Pistacchio Anglaise ... €12.50

Selection of Irish Farmhouse Cheese

with Apple Chutney and Wafer BiSCUILS..............cccoviiiiiiiiniic €12.50
Tea & Coffee

Regular Tea 01 COMFER ........ociiieice e €3.75

CaAPPUCCINO OF LALE ... €4.00

ESpresso or HOt ChOCOIALE ..........ccuoiiiiiiiieiecee e €3.75

Prices include Service Charge and VAT
For your next dining experience, our sister hotels located in close proximity,
The Europe Resort & Ard Na Sidhe at Caragh Lake,
look forward to the pleasure of having you dine at their renowned restaurants.



