HARBOURMASTER
BAR & RESTAURANT

FRESH FLAVOURS

IN THE HEART OF THE IFSC

VALENTINE’S
SET MENU

STARTER

Soup of the day
Served with Freshly Baked Bread

Classic Caesar Salad

Romaine Lettuce, Rosemary Croutons, Parmesan Shavings
and Smoked Pancetta

Tempura Wild Atlantic Prawns

Minted Mango Yoghurt, Watercress, Charred Lemon

Garlic & Herb Flatbread
Dressed Green Leaves, Dehydrated Cherry Tomatoes.

DESSERT

Salted Caramel Roulade with Fresh Cream

Chocolate Cake with Chocolate Sauce

Tea / Coffee,
Valentine’s Cocktail Special
& Sides available

MAINS

Pan Roasted fillet of Cod & Asparagus Risotto
Mint, Asiago Shavings, Green Peas

Slow Braised Shoulder of Irish Lamb

Sautéed Bacon, Cabbage, Carrot Puree, Garlic and Thyme
Potato, Mint Yoghurt

Supreme of Chicken & Wild Mushrooms

Smoked Pancetta Lardons, Parmesan Crisp, Champ
Mash, Tarragon Jus

Steak on a Hot Stone

Portobello Mushrooms, House Fries, Garlic
Butter, Peppered Sauce, Béarnaise [€5.50 supplement]

€40 Per Person
with a choice of our Valentine’s Cocktail Special, a glass of wine or prosecco

HARBOURMASTER

VIEW OUR EXTENSIVE WINE LIST CRAFTED COCKTAILS, PERFECTLY MIXED.




