
      
To Start    Sample Menu 

      
€8 

 
               Mushroom Soup, Smoked Almond Cream 
 
 

------------------------------------------------------------------------------------------------------------------------------------------------------------------------ 
 

 
                                       €12 
  

Wild Mushroom & Pearl Barley Risotto, Nduja, Preserved Lemon & Local Spring Onion 
  
 

 
    Caesar Salad, Serrano Ham Crumb, Semi Dried Tomato Ragu 
  

 
 
        Whipped Ardsallagh Goats Cheese, Beetroot Variations, Pistachio 
 
 
 
        Steamed Kerry Mussels, Sweet Potato & Coconut Curry, Coriander 
 
 
 
Smoked Duck Breast ,  Compressed Melon, Cashew Fesenjoon, Clonmore Salads 
 
 
  

 
 
 

                                             €14 
 

Hedermans Smoked Salmon, Smoked Mussels,  Parsley Mayonnaise & Ink Bread 
  

 
Millefeuil le Of Paté Of Foie Gras, Pickled Chanterelle, Gubbeen Chorizo, Fig & Pumpkin    

 
 

                                   10% Service Charge, Parties Of Six And Over 
 
 
 
 
 



 
 
                                    Main Course 
 
                                 €24 
 

Smoked Fish Cake, Atlantic Prawns, Pea Variations, Herb Hollandaise, Pickled Cucumber Salad  
 
 

 Herbed Gnocchi, Baba Ganoush, Charred Broccoli, Deep Fried Artichoke & Red Pepper Pesto 
 

  --------------------------------------------------------------------------------------------------------------------------------------------------------------------- 
                                                          

 €29 
 

          Free Range Chicken Breast,  Calovo Nero, Celeriac Puree, Morel Cream 
 

 
 ------------------------------------------------------------------------------------------------------------------------------------------------------------------- 

 
                                             €35 

 
              Roast Guinea Fowl, Braised Clonmore Leeks, Herb Puree, Pickled Walnut Sauce 

 
 

  Pan Roasted Ballycotton Monkfish, Tomato, Pine Nut Puree, Olive Caramel & Parmesan 
 

------------------------------------------------------------------------------------------------------------------------------------------------- 
                                                  
                                             €40 
 
                    Local Dry Aged Beef T Bone (Paddy O’ Dwyer) 
 Deep Fried Parsnips, Garlic Butter, Onions Cooked In Malt Extract, Mushrooms & Port Sauce 
 
 
    Dover Sole On The Bone Meuniere, Fennel & Red Chicory, Wild Garlic Beurre Blanc 
 

 
 
      Main Course Served with Buttered Potatoes & Parsley 
 
 
                                 Side Orders @ €5 
 

         French Fries,  Maldon Sea Salt And Balsamic               Buttered Local Vegetables 
 
Dressed Clonmore Salads                      Creamed Potato, Clonmore Spring Onion 

 
 



 
        
        
         Desserts 

 
 
                                        €9 
 
    Vanil la Ice Cream, Honeycomb, Chocolate Sauce 
 
 
                                  Saffron Rice Pudding, Berries & Biscotti 
 

 
                                                                            €12 

 
             Warm Pear & Almond Tart , Pear Jam, Rum & Raisin Ice Cream 
 
 

Forced Rhubarb Poached @ 70°,  White Chocolate Mousse, Gingernut Crumb, Italian Meringue 
 
 
              Chocolate Rocher, Peanut Butter,  Warm Chocolate Mousse, Vanilla Ice Cream  
 
 
               Sticky Toffee Pudding, Sesame Ice Cream, Miso and Lime Butterscotch 
 

 
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

 
                                                 €14 
 
    Selection Of Irish Artisan Cheese, Quince Jelly And Sourdough Crispbread 
 
 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -         
 
                                       Dessert Wine 
                                
  Austral ia  Deen De Bortoli Vat 5 Botrytis Semillon, Glass €9, Bottle €35  
         
         Hungary  Aszu 5 Puttonyos Tokaji  Disnok, Glass €18, Bottle €80 
 

 
Selection of Five Peti t  Fours €6           Tea And Coffee €3.50  



 


