
 
 

Evening Menu - €29.95 
(Available from 5:30pm-7:00pm at only)  

 

 

Chefs Homemade Soup of the Evening  
(1. 7. 10. 11) 

  

Castle Dargan Atlantic Seafood Chowder  
(1. 2. 3. 7. 8. 10. 11. 13) 

  

Slow cooked Pork Belly, 
Asian Slaw, Sweet Potato and Ginger Purée, Teriyaki Dressing (1. 4. 5. 10) 

  

Goats Cheese Parcel 
Ballymaloe Relish, Mix Leaves, Pesto Dressing (1. 4. 5. 10) 

  

**** 
 

10oz Sirloin Steak  
Garlic Gratin Potato - Roasted Flat Cap Mushrooms – Tempura Onion  

Peppercorn Sauce (1. 7. 10. 11. 13)  - €6.50 Supplement 
 

Slow Cooked Beef Cheek   
Truffle and Chive Mash – Rich Bourguignon Sauce ( 7. 10. 11. 13) 

 

Baked Chicken Supreme  
Prune and Pine nuts Stuffing – Parma Ham – Braised Leeks – Root Veg Rosti 

Mushroom and Brandy Cream Sauce (1. 4. 7. 10. 11. 13)  
  

Breaded Escalope of Pork Fillet 
Parma Ham Crisp – Chorizo and Veg Ragout – Thyme Gravy (1. 4. 7. 10. 11. 13) 

  

Pan-Seared Fillet of Salmon 
Braised Fennel – Wilted Spinach – Roast Butternut Squash Velouté (7 8. 10 11. 13) 

  

Roast Vegetable Moussaka  
Aromatic Couscous – Mix Leaves (1. 4. 7 10. 11) 

 

  

**** 
 

Chef’s Cheesecake of the Day   (1. 5. 9. 10) 

Rhubarb and Apple Crumble, French Bean Ice Cream   (1. 4. 9. 10) 

Warm Chocolate Brownie , Crème Chantilly   (1. 4. 5. 9. 10) 

Selection of House Ice Cream   (4. 10) 

 

**** 

Freshly Brewed Tea or Coffee 

  

 

 


