
T H E  P U L L M A N  T H E  P U L L M A N  T H E  P U L L M A N  T H E  P U L L M A N  

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     

SMOKED  S A LMON  ROU L ADE  

Spinach and Black Olive Cream Cheese with Fennel & Orange Dressing 
 

W A RM  DUCK  CONF I T  

Baby Gem, Sun Blushed Tomatoes & Artichoke Salad, Dressed with Anchovy Aioli   

 

F RE SH L Y  M ADE  S OUP  O F  THE  E V EN ING        

Table D’hôte Menu 

Desserts 

Sep ‘10 

“Gratuities are at the complete discretion of the Customer” 

Main Courses 

Starters   

GR I L L ED  S A LMON  S T E A K  

Warm Salad of Leek, Asparagus & Fennel with Lemon Beurre Blanc  

 

ROA S T  B R E A S T  O F  CH I C KEN    

Black Pudding Mousse, Creamy Truffle, Mashed & Wild Mushroom Jus 

 

P UMP K IN  AND  MU SHROOM  P I E    

With a Gruyere Cheese & Leek Fondue 

 

P U L LMAN  F R E SH  F RU I T  S A L AD  

With Vanilla Ice Cream  

 

 

BUTTERNUT  S QU A SH  &  P IN EA P P L E  

T A R T  T AT IN  

With Vanilla Ice Cream 

 

PO ACHED  P E AR  I N  S WEET  WH I TE  W IN E  

Chocolate Mousse & Crème Chantilly 

 

€35 per person 
F RE SH L Y  B R EWED  TE A  &  CO F FEE  


