CARRIAGE RESTAURANT
EVENING MENU

STARTER

SOUP OF THE DAY €7.95

Served with Sourdough or Soda Bread (allergens on request)

CLEGGAN BAY CRAB MEAT & PRAWNS €14.50
Lime Aioli, Turmeric, Melon & Fennel Shavings (5,6,10,14)

COUNTRY STYLE TERRINE €11.50
Toasted Brioche, Pickles, Cranberry Sauce (1-wheat, 6, 12)

SMOKED DUCK BREAST €11.50
Poached Pear , Mixed Salad, Walnut Dressing (13 Walnut)

GOATS CHEESE & PINE NUT PARFAIT €13.95
Roasted Fig, Honey & Balsamic Dressing (11,12, 13 -pine nut )

STEAMED KILLARY FJORD MUSSELS €13.95
Tomato & Spiced Broth (4,7)

BALLINAKILL BAY OYSTERS €13.95
Raw, Grilled and Dill Cream, Seaweed Tempura (4,11,12)

SWEET & SPICED FALAFEL (VG) €10.50
Rocket Salad, Coconut & Tahini Dressing (1 Wheat, 13-Coconut, 14)

1-Gluten, 2- Lupin, 3- Soya, 4- Molluscs, 5- Crustaceans, 6- Eggs, 7-Celery, 8- Peanuts
9- Fish, 10- Mustard, 11- Milk, 12- Sulphur Dioxide, 13- Nuts & other nuts, 14- Sesame




CARRIAGE RESTAURANT
EVENING MENU

MAIN COURSE

GRILLED 80OZ FILLET OF GILLIGAN FARM BEEF €44.50
Potato Gratin, Roasted Shallots, Pepper Sauce (I-wheat,7,11,12) (€10 Supplement)

To maintain the quality of this cut of meat, Chef recommends Medium Rare.

ROAST RACK OF CONNEMARA LAMB €37.50
Potato Gratin, Ratatouille, Garlic Jus (1-wheat,7,11,12)
To maintain the quality of this cut of meat, Chef recommends Medium.

GRILLED CORN FED CHICKEN SUPREME €28.95

Creamed Potato, Mushroom & Truffle Fricassee, Tarragon Cream Sauce. (-wheat,11,12)

SLOW ROASTED ROLLED PORK BELLY €25.95
Creamed Potato, Apricot Stuffing, Apple Sauce (I-wheat,11,12)

FISH OF THE DAY €32.50

Check with your Server for Dietary Requirements

SEARED KING SCALLOPS €35.50
Pancetta Creamed Potato, Grilled Black Pudding, Red Pepper Sauce (I-wheat, 4,11,12)

PAN FRIED FILLET OF LEMON SOLE €29.95
Creamed Potato, Green Asparagus, Dill Beurre Blanc (2,11,12)

FRESH TAGLIATELLE €20.50
Wild Mushroom, Goats Cheese, Spinach, Red Pepper Cream, (1-wheat, 6, 11)

RED LENTIL & BUTTERNUT DAHL (VG) €20.50
Steamed Rice, Coriander Flat Bread (1 Wheat, 12)

1-Gluten, 2- Lupin, 3- Soya, 4- Molluscs, 5- Crustaceans, 6- Eggs, 7-Celery, 8- Peanuts
9- Fish, 10- Mustard, 11- Milk, 12- Sulphur Dioxide, 13- Nuts & other nuts, 14- Sesame




CARRIAGE RESTAURANT

EVENING MENU

DESSERT

CHOCOLATE TRUFFLE CAKE €8.95
Vanilla lce-Cream (1-wheat, 3,6,11)

COCONUT PANNA COTTA (V) €8.95
Red Berry Compote (3)

GINGER & LIME CREME BRULEE €8.95
Mango Compote (6, 1)

POACHED PEAR €8.95

Lemon Sorbet, Aromatic Spice Syrup

SELECTION OF ICE-CREAM £€8.95
Whipped Cream, Fruit Coulis (3,6,11)

SELECTION OF IRISH CHEESE €14.95

Cashel Blue, Smoked Carrigaline, Cooleeney (€8 SUPPLEMENT)
Homemade Walnut Bread, Apple Chutney (1-wheat,11,12)

1-Gluten, 2- Lupin, 3- Soya, 4- Molluscs, 5- Crustaceans, é6- Eggs, 7-Celery, 8- Peanuts
9- Fish, 10- Mustard, 11- Milk, 12- Sulphur Dioxide, 13- Nuts & other nuts, 14- Sesame
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