Assiette of Sushi & sashimi €11.95
With tempura crab claws & mini spring rolls

Smoked Salmon Roulade €9.50
Of spinach and black olive cream cheese,
Fennel & orange dressing

Warm Duck Confit €9.00
On baby gem, sun blushed tomatoes & artichoke salad
Dressed with anchovy aioli

Seared Peppered Loin of Venison Carpaccio €10.95
Salad of baby apples, rockette leaves, crispy pancetta
With a grain mustard and honey dressing

Pan Seared Scallops €11.50

With warm glass noodle salad and pomegranate reduction

Saffron & Lemon infused Crab meat Risotto €10.95
Finished with nutmeg butter and mustard cress

Homemade Vegetable Spring Roll €7.95

Dressed with a sweet chilli jam

Freshly Made Soup of the Evening €5.50



Roast Breast of Guinea Fowl
Filled with black pudding mousse, creamy truffle
Mashed potato & a wild mushroom jus

Half roast Chinese style Duckling
On a ginger infused pumpkin puree, with a mint &
Honey Jus

Pan fried fillet of McGeough’s Beef

Tarragon & parsnip croquette, slow roasted cherry tomato,

With a black pepper jus

Grilled Salmon Steak

On a bed of warm salad of leek, asparagus & fennel,
Maple syrup and lemon beurre blanc

Roast Rack of Connemara Lamb
Cardamom infused carrot and green bean cassolet,
Roasted chateaux potato with a lemon and rosemary jus

Pan fried Roulade of Monkfish, Smoked Salmon &
Dublin Bay Prawns

On a bed of white bean and smoked bacon ragout,
Salmon caviar butter

Pumpkin and Mushroom Pie
With a Gruyere cheese and leek fondue

€21.50

€25.50

€30.00

€23.00

€27.50

€26.00

€18.00



Baked Vanilla Cheesecake
With a lemon and lime cream

“Murder on the Orient Express”

Rich chocolate mocha tart

With Espresson granita

“Poirot Pie”

Butternut Squash & Pineapple tart tatin
With Vanilla Ice-cream

“Agatha Christie”

Poached Pear in sweet white wine
Served with chocolate mousse & créme chantilly

Pullman fresh fruit salad

Glenlo selection of Irish cheeses
Served with fresh fruit & biscuits

€7.50

€7.50

€7.50

€7.50

€6.50
€10.00



