
 
 

Dinner Menu 
 
 

Soup of the Day 
 

Blackened Beef Salad on Organic Leaf with Station Dressing 
 

Smoked Salmon Focaccia Bruschetta with Beef Tomato and Cucumber Salad 
 

Crisp Fried Irish Camembert with Chilli Syrup and Winter Salad 
 

~~~~~~~~~ 
 

Grilled 6oz Strip Loin 
Prime Irish Beef Steak with Scallion Whipped Potato & Whiskey Pepper Sauce 

 
Supreme of Chicken 

Breast of Chicken, Filled with Spinach Potato, Goats Cheese on Bacon Potato Cake in 
Mushroom Sauce 

  
Grilled Cod 

Filet of Cod with Garlic Potato Gratin and Cream Chardonnay Sauce 
 

Vegetable Roulade 
Spinach Sponge, Rolled with Cream Risotto on Vegetable Stirfry 

 
~~~~~~~~~ 

 
Selection of Ice Creams, With Warm Chocolate Sauce 

 
Cappuccino Chocolate Cheesecake 

 
Vanilla Mohita Panacotta 

 
Forest Berry & Apple Crumble Tartlet 

 
~~~~~~~~~ 

 
Tea or Coffee 

 
 

 
 
 
 
 
 
 
 
 
 



A La Carte Menu 
 

Tikka Fish Cake on Paprika Lemon Onion and Cucumber Yoghurt Dressing €7.50 
 

Chargrilled Smoked Connemara Salmon with Potato Caper Salad €7.20 
 

Connemara Lamb Sausage with Saute Caraway Cabbage & Redcurrant Gin Jelly €6.50 
 

Chicken Spring Roll with Spinach Mousse & Chilli Syrup €5.10 
 

Deep Fried Wedge of Irish Camembert With Orange Cumberland & Wild Rocolla €5.00 
 

Organic Salad Hearts With Pickled Onions & Aged Parmesan in Station Dressing €6.00 
 

Soup of The Day €4.50 
 

~~~~~~~~~ 
 

Beef Fillet 
Request Cooked Prime Irish Beef With Scallion Whipped Potato  

& Whiskey Pepper Sauce €23.70 
 

Half A Duckling 
Parchment Baked Duckling, Flame Crisped, 

With A Corn Dumpling & Orange Syrup €18.00 
 

Chicken Breast 
Lightly Spiced Organic Chicken, On Bacon Potato Cake 

In Coconut Lemongrass Sauce €17.00 
 

Sea Bass Fillets 
Panfried Fillets of Sea Bass on Garlic Spinach Leaves, 

With Parma Asparagus & Pimento Coulis € 17.00 
 

Fillet of Cod 
Cajun Dusted Cod, With Cream Leeks & Basil Sauce €17.00 

 
Grilled Turbot 

Butter Grilled Fillet of Turbot with Shaved Marinated Vegetable Salad 
& Caper Butter €22.60 

 
Vegetable Noodles 

Egg Noodles, With Stirfried Julienne of Vegetables in Sesame Cream Sauce €16.00 
 

~~~~~~~~~~~~~ 
Selection of Ice Creams, Coated in Warm Chocolate Sauce €4.50 

 
Mascarpone Capachino, Chocolate Cheesecake €5.60 

 
Vanilla Mohita, Panacotta with Berry Jelly €6.60 

 
Strawberry Soft Sponge Roulade €5.00 

 
Banoffi Cocktail & Butterscotch shot €4.60 

 
Selection of Cheese & Port From Our Cheese Table €6.00 

 
White Chocolate Strawberry Marbled Ice Cream With Almond Cookies €4.80 

 


