
Starters
Crab Claws €13.95 
Fresh herbs and tomato concassé  
(choice of garlic butter or chilli butter)

Winter Salad of Truffle Marinated Vegetables** €12.95 
Organic greens, goat cheese beignet, hazelnut brittle,  
champagne vinaigrette

Langoustine & Fennel Ravioli €15.50 
chestnut and herb ragout,  
roasted langoustine cream

Terrine of Squab, Foie Gras & Duck Confit €15.50 
Orange and cardamom jelly, brioche crisp

Pan Seared Atlantic Scallops €15.95 
Kelly’s black pudding, watercress salad,  
caper and raisin butter

Parmesan and Herb Polenta Cake** €12.95 
Deep-fried farmers egg, hazelnut velouté

Carpaccio of West Clare Beef €14.95 
Celeriac and apple remoulade, shanghai vinaigrette

Soups
Seafood Chowder €7.00 
fresh local seafood poached in a  
creamy white wine velouté

Today’s Soup Special** €6.00 
New soup daily
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Executive Head Chef: Wade Murphy



Main Courses
From the Sea
Butter Basted Fillet of Monkfish €28.00 
Confit garlic, carrot, parsley root puree,  
shellfish and fennel nage

Pan Roasted Fillet of Organic Salmon €22.50 
Sautéed spinach, beetroot and balsamic reduction

Crisp Fried Fillet of Sea Bass €28.00 
Sweet and sour carrots, tomato fondue,  
Dublin Bay prawns, shellfish nage

From the Land
Tasting Platter of Burren Hill Lamb €34.00 
Loin, shoulder and offal, organic spinach,  
aubergine puree, pan jus

Fillet of Montgomery’s Beef €36.00 
Smoked bacon braised lentils, tiny onions,  
wholegrain mustard bearnaise

Roast Loin of Wild Dromoland Estate Venison €36.00 
Celeriac puree, crisp salsify, wild mushrooms  
and confit fillet, peppercorn cream

Wild Mushroom and Butternut Squash Risotto** €22.50 
Aged parmesan cheese, toasted pumpkin seeds, herb oilt
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** Suitable for vegetarians



Desserts
Bay Leaf & Pear Mille Feuille €8.50 
Light bay leaf cream, pan fried pears and pear sorbet

Ginger Bread Pudding €8.50  
Pineapple powder and coconut sorbet

Warm “Opera” Chocolate Tart €8.50 
Peanut butter ice-cream, salted peanut praline 
(please allow ten minutes cooking time)

Baked “Free Trade” Coffee Custard €8.50 
Caramel top, milk espumas, orange and pistachio cake (gluten free)

Irish Artisan Farmhouse Cheese Platter €12.50 
Grapes, chutney, homemade crackers and bread

Selection of Homemade Ice-Creams & Sorbets €7.50
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Pastry Chef: Carol Dollery
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