GLenLo ABBEY

HOTEL

SLOW ROASTED TOMATO &
Roasted Langonstines, Basil Puree (C)

MARINATED BREAST OF QUA
Served Warm on a Salad of Green Beans and Rock

TORTELLINI OF BUTTERNUT
AND BLUEBELL FALLS GOATS
Char-grilled Artichoke Hearts, Lemon Dressing

FOIE GRAS TERRINE
With Peppered Grape Jelly, Peach and Almond C

PAN-FRIED SCALLOPS
Apple Puree, Crispy Pancetta and Parisienne Pota

LOBSTER BISQUE

FRESHLY MADE SOoUP OF TH




HOTEL

MEAT

CHAR-GRILLED FILLET O
Truffle Pomme Puree, Santéed Baby Girolles,

SLOw ROASTED BELLY OF
Seared Scallops, Black Pudding Rosti, Calvaa

RoOAST LOIN OF LAMB
Wrapped in Proscintto, Fig and Beetroot Struc
Melted 1 eeks, Redeurrant Reduction

ROAST BREAST OF BARBAR
AND CONFIT OF LEG
Sautéd Savoy Cabbage, Caramelised Shallots,

FisH

PAN- FRIED FILLET OF T
Orange and Fennel Risotto, Beurre Rouge (C)

PoAcHED FILLET OF Mo
Chorizo infused Polenta Cafke, Tempura of Be
Lemongrass Vinaigrette

VEGETARIAN

HERB INFUSED Cous-Co
Wrapped in Flame— Roasted Peppers, Bean C
and Pine Nut Salad (1)

We source all onr beef from Irish P:




LenLoAbsey

HOTEL

RASPBERRY AND PISTACHI
Créme Anglaise, Homemade Raspberry Ripple

DARK CHOCOLATE AND OR
Iced Blood Orange Foam, Orange and Basil Sa

LEMON THYME CREME BR
Poached Peach, 1 anilla Sablé

VANILLA AND GINGERBRE A
Fresh Strawberries, Gingerbread Ice Cream

CHEESE PLATTER

“Gratuities are at the complete ¢

SEPT 20




