Panoramic restaurant 14t Aug

Leek and celeriac soup
Black pudding sippets | soda bread

Confit chicken and apricot terrine
Smoked chilli jelly | toasted brioche | pea shoot salad

Lime cured smoked salmon
Irish potato cake | red onion parsley caper salsa

Poached asparagus and panko fried hens egg
Baby leaf and radish salad | lemon olive oil dressing (v)

Slow cooked beef steak in Guinness
Colcannon potatoes | roasted roots | tenderstem broccoli

Braised cutlet of pork
Sage fondant potato | savoy cabbage with smoked bacon
Baby carrots | cider jus

Pan fried Sea trout
Baby new potatoes | samphire | roasted butternut
Potted shrimp and lemon

Summer risotto
Soya bean pea and courgette | roasted cherry tomato | basil oil

Chocolate and stout sponge pudding
Chocolate sauce | vanilla pod ice cream

Caramel and pecan cheesecake
Chocolate brownie crumb | Bailey’s Irish cream

Fresh lemon posset vanilla shortbread
Macerated strawberries | honeyed mascarpone

Selection of Irish cheese to include Porter, Cashel blue, Cooleeney



