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Early Bird

Asparagus, Avocado and Beetroot Salad, Horseradish Dressing (c) (v)
Ham Hock, and Guinea Fowl Terrine, Bramley Apple Puree, Toasted Brioche
Home-Made Daily Soup, Chive Cream (c) (v)

Ballotine of Irish Salmon, Crab Mayonnaise, Garden Pea and Mint Dressing (c)

Marinated Chicken Caesar Salad, Baby Gem Leaves, Garlic Croutons,
Shaved Parmesan

Seared Fillet Of Haddock, Fennel Puree, Orange Vinaigrette (c)
(€2.50 Supplement)

Confit Leg of Barbary Duck, Braised Puy Lentils, Roast Root Vegetables (c)
(€2.50 Supplement)
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Crispy Boneless Aromatic Duck, Sage & Ginger Stuffing, Black Cherry & Kirsch Sauce
The RiverBank Fish Pie, Creamed Leeks and Dill (c)

Pan Roast Breast of Marinated Irish Chicken, Braised Lentils, Mint Yoghurt (c)

Oven Baked Macaroni, Parmesan, Butternut Squash, Fine Herbs (c) (v)

Baked Pork Fillet in Puff Pastry, Potato Puree, Sauce Vierge

100z Irish Sirloin Steak, Roasted Field Mushrooms, Creamed Spinach,
Peppercorn Sauce (c)
(€5 Supplement)

Pan-Seared King Scallops, Apple Puree, Bacon Crisp, Rocket and Lemon Dressing (c)
(€5 Supplement)
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Riverbank Sticky Toffee Pudding, Warm Butterscotch Sauce
Rhubarb and Apple Crumble, Vanilla Bean Ice Cream
Eton Mess (c)

Dark Chocolate Pot, Chocolate ice Cream, Chocolate Biscuit (c)
Glazed Lemon Parfait, Fresh Fruit salad, Raspberry coulis (c)
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Freshly Brewed Tea or Coffee

Including one bottle of wine per two persons
*Please note that three bottles of wine is the maximum amount that can be given to any given party.

“Wine Selection

‘Why not treat yourself and upgrade your wine...?
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