Restaurant Marinas Early Bird Menu

Starters

Duck Liver confit terrine with port jelly

Warm salmon salad with fresh greens tossed in a raspberry vinaigrette

Brie wedges and apple salad with walnut honey dressing

French onion soup with cheese croutons

Main course

Steamed Irish mussels, served with fries, bread, selection of dips
Chicken fillet stuffed with chorizo served on a bed of creamed potatoes
Saffron Rice with Mediterranean vegetables and cucumber fritters

8 oz Hereford beef rib eye steak with garlic butter, French fries and Yorkshire pudding (€10 supplement)
Desserts

Chocolate and Hazelnut brownie with vanilla ice-cream and caramel syrup

Chef’s selection of ice cream with fresh fruit coulis

Traditional sherry trifle

Irish farmhouse cheese selection with grapes onion marmalade and wafer biscuits (€4 supplement)
€25 
For 3 course choice meal and complimentary car parking
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Poeltry liver confit terrine with port jelly

or

Luke warm salad with salmon and raspberry vinaigrette

or

Brie cheese on apple salad with walnut honey

or

French onion soup with cheese crouton

***

Flamish style boiled mussels, served with fries, bread, vinager, mary rose and garlic dip

or

Chicken fillet with chorizo mash and cream of black olives

or

Saffron Pilav with mediterranean vegetables and cucumber fritters

or

8 oz. Hereford beef rib eye steak with garlic butter, French fries and Yorkshire pudding.

 (€10,- supplement)

***

Chocolate & hazelnut brownie with vanilla ice cream and caramel syrup

or

Chefs selection of ice cream with fresh fruit coulis

or

Traditional sherry trifle

or

Irish Farm House cheese selection with grapes, onion marmelade and wafer biscuits (€ 4,- supplement)
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starters

		Starters:

		1)		Medaillons of smoked salmon with mixed leafs, mooli flower and wholegrain mustard vinaigrette

		2)		Salad of chicken pastrami, mango and walnut dressing

		3)		Lougnan's Roullade of black & white pudding with scallop and hollandaise sauce (warm)

		4)		Vitello tonnato, roasted veal with tuna sauce, capers and rocket lettuce

		5)		Carpaccio of pear with marinated feta cheese, roasted cashew nuts, sakura salad and grape vianigrette

		6)		Terrine of foie gras with port jelly and toasted brioche

		7)		Parmesan basket with mixed lettuce, marinated prawns and crème fraiche





soup

		Soups:

		1)		Cream of wholegrain mustard with smoked lardons and garlic croutons

		2)		Cream of coconut with sakura cresse and parsley

		3)		Thickened mussel broth with green asparagus and fresh garden herbs





fish

		Fish:

		1)		Tandoori spiced halibut with aubergine caviar and red onion chutney

		2)		Filo parcel of salmon fillet, stuffed with pea and dill risotto, served with chive beurre blanc

		3)		Irish sole fillets with tiger prawns, black tagliatelle and salmon roe sauce





meat

		meat:

		1)		Cannon of herb crusted lamb with gratin potato, pea and mint puree and natural jus

		2)		Pressed pork belly with colcannon mash, pumpkin puree and honey-mustard dressing

		3)		Chinese 5 spices flavoured duck breast with shiitake mushroom jus

		4)		Beef and pesto wrapped chicken breast with mediterranean vegetables and white wine sauce

		5)		8 oz. Hereford beef rib eye steak with garlic butter, French fries and Yorkshire pudding.

		6)		8 oz. Beef fillet with port jus, chateau potatoes and marinated tatsoi lettuce

		7)		Marinated veal chop with herb mash and chilly butter sauce





vegetarian

		Vegetarian:

		1)		Goats cheese Wellington with dressed rocket and honey sauce

		2)		Saffron Pilav with mediterranean vegetables and cucumber fritters

		3)		Potato gnocchi's with sundried cherry tomatoes, parmesan shavings and baby spinach





desserts

		Desserts:

		1)		Butterscotch, banana and pecan tartlet with vanilla ice cream

		2)		Lemon and lime panna cotta with berry ragout

		3)		Rubane of white and dark chocolate bavarois with mango- and raspberry coulis

		4)		Chocolate & hazelnut brownie with vanilla ice cream and caramel syrup

		5)		Canolli of almond with mocca sauce

		6)		Coconut & palm sugar pudding with crispy mung bean vermicelli and

				mango sauce

		7)		Irish Farm House cheese selection with grapes, onion marmelade and wafer biscuits





early bird & Loyalty build

		Early bird / Loyalty build

		Poeltry liver confit terrine with port jelly

		or

		Luke warm salad with salmon and raspberry vinaigrette

		or

		Brie cheese on apple salad with walnut honey

		or

		French onion soup with cheese crouton

		***

		Flamish style boiled mussels, served with fries, bread, vinager, mary rose and garlic dip

		or

		Chicken fillet with chorizo mash and cream of black olives

		or

		Saffron Pilav with mediterranean vegetables and cucumber fritters

		or

		8 oz. Hereford beef rib eye steak with garlic butter, French fries and Yorkshire pudding.																(€10,- supplement)

		***

		Chocolate & hazelnut brownie with vanilla ice cream and caramel syrup

		or

		Chefs selection of ice cream with fresh fruit coulis

		or

		Traditional sherry trifle

		or

		Irish Farm House cheese selection with grapes, onion marmelade and wafer biscuits (€ 4,- supplement)





selection menu

		Selection menu:

		Carpaccio of pear with marinated feta cheese, roasted cashew nuts, sakura salad and grape vianigrette

		or

		Medaillons of smoked salmon with mixed leafs, mooli flower and wholegrain mustard vinaigrette

		or

		Cream of coconut with sakura cresse and parsley

		***

		Filo parcel of salmon fillet, stuffed with pea and dill risotto, served with chive beurre blanc

		or

		Beef and pesto wrapped chicken breast with mediterranean vegetables and white wine sauce

		or

		Potato gnocchi's with sundried cherry tomatoes, parmesan shavings and baby spinach

		***

		Lemon and lime panna cotta with berry ragout

		or

		Canolli of almond with mocca sauce

		or

		Irish Farm House cheese selection with grapes, onion marmelade and wafer biscuits






