
 

R I V E R  R O O M  R I V E R  R O O M  R I V E R  R O O M  R I V E R  R O O M  

R E S T A U R A N TR E S T A U R A N TR E S T A U R A N TR E S T A U R A N T     

S L O W  R O A S T E D  T O M A T O  &  S A F F R O N  R I S O T T O  
Roasted Langoustines, Basil Puree (C) 
 
M A R I N A T E D  B R E A S T  O F  Q U A I L   
Served Warm on a Salad of Green Beans and Rocket, Cranberry Dressing   
   
T O R T E L L I N I  O F  B U T T E R N U T  S Q U A S H  
A N D  B L U E B E L L  F A L L S  G O A T S  C H E E S E  
Char-grilled Artichoke Hearts, Lemon Dressing (V)   

 
F O I E  G R A S  T E R R I N E   
With Peppered Grape Jelly, Peach and Almond Crumble 
 
P A N - F R I E D  S C A L L O P S  
Apple Puree, Crispy Pancetta and  Parisienne Potatoes 
  
L O B S T E R  B I S Q U E  
 
 
F R E S H L Y  M A D E  S O U P  O F  T H E  E V E N I N G       
   
 

 
 

 
 
 
 
 
 

 
 

 
 
 

 
 
 
 
 
 

 

  

  

  

  

 €9 .50 

  

 
                                                             
                                                            (V) denotes Vegetarian 
                                                               (C)  denotes Coeliac   
                                                           
                                                                  SEPT 2009 

Appetisers  Appetisers  Appetisers  Appetisers      

   € 9 . 0 0  
 
 
 

   € 8 . 5 0  
 
 
 

   € 8 . 5 0  
 

 
  € 1 0 . 5 0  
 

 
  € 1 1 . 5 0  
 
 
 
  € 7 . 5 0  
 
 
  € 6 . 0 0  



 R I V E R  R O O MR I V E R  R O O MR I V E R  R O O MR I V E R  R O O M     

R E S T A U R A N TR E S T A U R A N TR E S T A U R A N TR E S T A U R A N T     

C H A R - G R I L L E D  F I L L E T  O F  B E E F   
Truffle Pomme Puree, Sautéed Baby Girolles, Red Wine Jus (C) 
   
S L O W  R O A S T E D  B E L L Y  O F  P O R K  
Seared Scallops, Black Pudding RÖsti, Calvados Jus (C) 
    
R O A S T  L O I N  O F  L A M B   
Wrapped in Prosciutto, Fig and Beetroot Strudel,  
Melted Leeks, Redcurrant Reduction 
 
R O A S T  B R E A S T  O F  B A R B A R Y  D U C K   
A N D  C O N F I T  O F  L E G   
Sautéd Savoy Cabbage, Caramelised Shallots, Madeira Sauce  (C) 

€32 .00 

 
 
 

€28 .50 
 
 

€29 .00 
 
 
 
 

€26 .00 
 
 

 
 
P A N –  F R I E D  F I L L E T  O F  T U R B O T  
Orange and Fennel Risotto, Beurre Rouge (C) 
 
P O A C H E D  F I L L E T  O F  M O N K F I S H  
Chorizo infused Polenta Cake, Tempura of Baby Vegetables,  
Lemongrass Vinaigrette    
   

 

 
 
H E R B  I N F U S E D  C O U S - C O U S  
Wrapped in Flame– Roasted Peppers, Bean Cassoulet, Spinach  
and Pine Nut Salad (V) 

 
 

€20 .50 

  

We source all our beef from Irish Producers unless otherwise stated. 
 

  

  

  

  

M E A T  

(V) denotes Vegetarian 
                                                              (C)  denotes Coeliac   
                                                  
                                                                    SEPT 2009  

Main Courses  Main Courses  Main Courses  Main Courses      

F I S H  

V E G E T A R I A N   

 
 

 
€26 .00 

 

 
€24 .50 

 
 
 



R I V E R  R O O M  R I V E R  R O O M  R I V E R  R O O M  R I V E R  R O O M  

R E S T A U R A N TR E S T A U R A N TR E S T A U R A N TR E S T A U R A N T     

R A S P B E R R Y  A N D  P I S T A C H I O  B A K E W E L L  T A R T  
Créme Anglaise, Homemade Raspberry Ripple Ice Cream 
 
 
D A R K  C H O C O L A T E  A N D  O R A N G E  F O N D A N T  
Iced Blood Orange Foam, Orange and Basil Salad 
 
 
L E M O N  T H Y M E  C R É M E  B R U L É E  
Poached Peach, Vanilla Sablé 
 
 
V A N I L L A  A N D  G I N G E R B R E A D  C H E E S E C A K E  
Fresh Strawberries, Gingerbread Ice Cream 
 
 
C H E E S E  P L A T T E R  
 
 
 
 
 
 
 
 

€7 .50 
 
 

 
€8 .00 

 
 

 
€7 .50 

 
 
 
 

 

  

“Gratuities are at the complete discretion of the Customer”.    

  

  

  

 

                                                            SEPT 2009 

Desserts Desserts Desserts Desserts   

€10 .50 

€7 .50 


