1O SHARE

GALWAY BAY OYSTERS

Mignonette, Tabasco, Lemon

STARTERS

GIN CURED HOME
SMOKED SALMON

Horseradish Cream
ROOT VEGETABLE & BARLEY SOUP

ROASTED BEETROOT SALAD
Pumpkin Seeds, Cashew Cheese,
Olive QOil, Lemon

HEREFORD BEEF CARPACCIO

Mushroom, Mustard Dressing, Parmesan

DUCK LIVER PARFAIT
Rhubarb Chutney

SIDES

Mashed Potato
Bitter Leaf Salad
Roast Root Vegetables

Home Cut Chips

Sautéed Greens

23 (for 6)
38 (for 12)
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575

575

575

ANORAMA

DINNER MENU

MAINS

Served with Roasted Baby Potatoes

MARKET FISH OF THE DAY SQ

Ask your server for details

LEMON BAKED SALMON 34

Tender-stem Broccoli, Mustard Velouté

MASALA ROASTED CAULIFLOWER 28
Chickpeas, Cashew Curry Leaf Cream,
Basmati Rice

FROM THE GRILL

SPICE ROASTED 26.5
CHICKEN SUPREME

Peanut sauce, Broccoli, Coriander Yoghurt

IRISH LAMB RUMP 35
Mint Salsa Verde, Cannellini Beans
with Barley, Green Beans, Chorizo

Finished with Bone Marrow and Roasted Garlic. Served with Pickled Mushroom and Rocket Salad, Root Vegetable
Puree, Potato Pave. Choice of sauce: Béarnaise, Peppercorn or Bordelaise sauce

IRISH HEREFORD 100z 39.5
STRIPLOIN STEAK

DESSERT

PEAR FRANGIPANE TART 10.5

Vanilla Ice Cream

PASSIONFRUIT & RASPBERRY 1.5
CHEESECAKE
Sorbet

IRISH 80z FILET STEAK 465

SELECTION OF IRISH GELATO 10.5

Vanilla, Strawberry, Chocolate, Mixed Berries

SELECTION OF IRISH CHEESES 18
Rhubarb Chutney, Grapes, Crackers



PANORAMA



