
Goats Cheese & Candied Beetroot Salad

Rustic Half Roast Chicken
Irish Champ Mash, Sage & Cranberry Stuffing, Roasted in Duck Fat Potatoes, Buttered

Vegetable Bouquet, Red Wine & Thyme Jus

Traditional Battered Fish & Chips
Minted Pea Puree, House Tartar Sauce, Charred Lemon

Creamy Spring Vegetable Risotto
Grilled Asparagus, Broad Beans, Peas & Parmesan, Mint Pesto

Crushed Hazelnuts, Red Chicory, Dehydrated Cherry Tomatoes, Mustard Vinaigrette

M A I N S

M O T H E R ’ S  D A Y  M E N U

D E S S E R T

FRESH FLAVOURS

VIEW OUR EXTENSIVE WINE L IST CRAFTED COCKTAILS ,  PERFECTLY  MIXED.

€30 Per Person
with a glass of Prosecco or Wine

Selection of Ice Creams & Sorbet

Caramelized Apple Tart
Custard & Vanilla Ice Cream

IN  THE HEART OF  THE IFSC

Sicilian Lemon Cheesecake
Berry Compote, Meringue Crumb

Eton Mess
Crème Chantele, Passion Fruit Coulis


