Brennan Room Restaurant


Appetisers
Atlantic Seafood Mousse~ Smoked Salmon filled with delcious Seafood Mousse ,topped with Orange Candy, drizzled with a Chive & Dill Dressing. [image: image1.jpg]







€8.95
Sautéed  King  Prawns & Button Mushrooms~ in a Creamy Sauce Presented in a puff Pastry Shell.





                                                                     €10.50
Melon Sensation ~ Melons Pearls, Papaya, Mango with a splash o Grenadine and a hint of Tequila and Orange Juice.[image: image2.png]
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€7.50
Steamed Mussels from Cromane, South Kerry ~ Steamed Irish Mussels with a Coriander & Garlic infusion and Coconut Essence. [image: image4.png]
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                                  €7.50
Baked Black Pudding from Tournafulla, West Limerick ~ Baked Black Pudding served with a creamy Scallion Mash Potato accompanied with a Sweet Apple & Mango Chutney.
€6.95
 Baked Field Mushrooms ~ stuffed with Roasted Peppers wrapped in Parma Ham and served with Garlic Mayonnaise.








 €7.50
Jar of Country Pate ~ Homemade country Pate served in a traditional jar with Toasted Brioche & caramelised Red Onion Chutney.  







€7.50
Tian of Crab~  Tian of delicate Crab with Roasted Peppers , drizzled with Lemon Oil  [image: image6.png]















€8.95
Homemade Venison Sausage~ Our tasty homemade Sausage served with a Bean Sauce [image: image7.png]















€8.50

~~~~~~Middle Course~~~~~~~~

Homemade Gluten Free Soup. [image: image8.jpg]


 €4.00

Sorbet of the Evening. [image: image9.jpg]


 €4.25

 Italian Salad ~ Beef Tomatoes, Mozzarella Rocket with a Balsamic Dressing [image: image10.jpg]


 €4.50

All Appetisers & Soups are served with a Selection of our Homemade Breads.

This symbol  [image: image11.wmf]  indicates that the dish contains nuts or traces of nuts.
Main Fare
Pan-roasted  Daly’s Irish Monkfish ~  Monkfish wrapped in Parma Ham served on a fresh Vegetable ragout salsa & Verde dressing.   [image: image12.jpg]


      





€23.95 
Seared Fillets of Sea Bass~with lightly Spiced Squash & a Red pepper essence. [image: image13.jpg]
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€22.00
Pan Fried  King Scallops ~ Tender Scallops on a Cauliflower Puree with Sautéed  Brunoise of vegetables & a Neco anchovy dressing.




 

€25.95
Seared Noisettes of  Clark’s Adare Lamb~ Tender Irish Lamb on a bed of  Pea and Mint Risotto with a Rosemary Jus [image: image15.jpg]


                                                                                        €24.50
Grilled 12oz Irish Angus Sirloin ~ with Potato Fondant, Sautéed Wild Mushroom and Spinach , Madeira Jus. [image: image16.jpg]











€24.50 

 Fillet of Irish Angus Beef Fillet ~ Fillet of Irish Beef on a Potato and Thyme Rosti with a confit Portebello Mushroom, Pepper Corn Jus.                                                               
€26.50
 Roasted Pepper & Fennell Tartlette ~ Pepper & Fennel in a creamy egg filled tratlette with pesto and Rocket Salad.[image: image17.png]










€17.95                                             
Corn- Fed Irish Chicken,~ Irish Chicken on the bone served on grilled Aubergine and Croguette &Roast garlic, drizzled with a natural jus.






€19.95
Spinach & Ricotta  Cheese Ravioli  ~ Fresh Ravioli with a delicious combination of Spinach & Ricotta topped with shavings of Parmesan, toasted garlic bread with a pepper & Basil Sauce. 











€17.95
Seared Barbary Duck Breast~ Duck on a Honey Scented Roast Parsnip & a Cherry Jus.  [image: image18.jpg]















€22.95
All Main Fares are served with a selection of fresh garden vegetables & potatoes.

If you would like to avail of our gluten free options please inform your server.

This symbol  [image: image19.wmf]  indicates that the dish contains nuts or traces of nuts.
Table d’hôte Dinner Menu

Appetisers

Chicken & Mushroom Boucheé ~ Tender pieces of Chicken & Mushrooms served in a pastry case with a creamy white sauce.
Steamed Mussels from Cromane, South Kerry ~ Steamed Irish Mussels with a Coriander & Garlic infusion and Coconut Essence. [image: image20.png]
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Melon Sensation ~ Melon Pearls, Papaya, Mango with a splash o Grenadine and a hint of Tequila and Orange Juice.[image: image22.png]
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Baked Field Mushrooms ~ stuffed with Roasted Peppers wrapped in Parma Ham and served with Garlic Mayonnaise.





 
Jar of Country Pate ~ Homemade country Pate served in a traditional jar. With Toasted Brioche & caramelised Red onion Chutney.  



~~~Middle Course~~~

Sorbet of the Evening. [image: image24.jpg]



Summer Italian Salad ~ Beef Tomatoes, Mozzarella Rocket with a Balsamic Dressing [image: image25.jpg]



Homemade Gluten Free Soup. [image: image26.jpg]



~~~~Main Fare~~~~~
Grilled 12oz Irish Angus Sirloin ~ with Potato Fondant, Sauteed Wild Mushroom and Spinach , Madeira Jus. [image: image27.jpg]











Seared Fillets of Sea Bass~with lightly Spiced Squash & a Red pepper essence. [image: image28.jpg]
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Corn- Fed Irish Chicken,~ . Irish Chicken on the bone served on grilled Aubergine and Croguette &Roast garlic, drizzled with a natural jus.


Spinach & Ricotta  Cheese Ravioli  ~ Fresh Ravioli with a delicious combination of Spinach & Ricotta topped with shavings of Parmesan, toasted garlic bread with a pepper & Basil Sauce. 










Chefs Special Dish of the Evening ~ Please ask your server for this evening’s chef special.

All Main Fares are served with a selection of fresh garden vegetables & potatoes.
Followed by a Selection of Desserts
And Freshly Brewed Tea or Coffee 
€40.00 per person
