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samions g oot cogen. !
Allergen Information
1= gluten
2=crustaceans
3=eggs
4=fish
5=peanuts
6=soybeans
7=milk
8=nuts
9=celery
10=mustard
T1=sesame seeds
12=sulphur dioxide
13=lupin
14=moluscs

OPTIONAL
ADD ON SIDES

Smoked garlic mash,
chive
3,712, 6.00

Squash, kale, quinoa,
hazelnut salad
8 (Hazelnut), 12. 600

Triple-cooked chunky

homemade chips
1(wheat) 6.00

TERRACE RESTAURANT PACKAGE MENU

2 COURSE MENU €38.50
STARTERS

Soup of the day
in house treacle bread
1 (wheat), 3, 7, 9.

Chicken Caesar

baby gem hearts, Glin Valley char grilled chicken breast,
aged parmesan, herb crouton, classic Caesar dressing

1 (wheat), 3, 7, 10.

Char grilled new season asparagus

Shallot, chive, lemon emulsion, crispy capers, crispy hen’s egg
1 (wheat), 3, 7.

MAINS

Pan fried Glinvalley chicken supreme
Herb mash, grilled baby leeks, Parma ham, mascarpone sauce
7,12.

Miso glazed chargrilled aubergine
Miso and sesame dressing, braised pak choi, fried tofu
5,6, 11.

Beer battered fish & chips

mushy peas, tartar sauce
1 (wheat), 4, 7, 12.

DESSERTS

Vanilla ice cream

warm toffee sauce, caramelised popcorn
3,06, 7

Citrus tart

fresh summer berries, chantilly cream
1 (wheat), 3, 7.

Passion fruit meringue

Passion fruit sorbet, light mango curd, coconut caramel,
toasted coconut

3.



