THE SEA ROOMS

Lunch Menu

From the Sea & Garden

Barbecued Squash Soup, Baby Fennel, Barley Miso

Chicken Liver Parfait, Caramelised Shallot, Walnut, Raisin

Kilmore Quay Crab, Apple, Cucumber, Vadouvan

€8.00
€12.50

€13.50

Ballymakenny Potato, Pickled Onion and Cais Na Tire Sheep's Cheese Mixed Leaf Salad

Small €11.00 Large €14.00

-

Sourdough Baguette.

ADD A SHARING DESSERT €9.00

Sharing Plate for Two (Perfect light Lunch) Additional:

Kilmore Quay Crab, Chicken Liver Parfait, Mixed Leaf Salad - served with Kelly’s Homemade

\
€36.00

From The Fire & Embers

Barbecued Halibut, Ember and Salt Baked Celeriac, Tenderstem Broccoli, Lovage Sauce

Free Range Chicken Supreme, Charred Cabbage, Burnt Apple, Cider Jus

Barbecued Beef Short Rib, Artichoke, Coffee, Truffle Jus

Potato Gnocchi, Smoked Baby Beetroot, Smoked Ricotta, Brown Butter Beurre Blanc

Sides €5.00 (additional)

Pomme Frites, Comte, Hay Salt
Kelly’s Garden Leaves

Smoked Pomme Purée
Vegetables From The Embers

Desserts

Dark Chocolate, Hazelnut, Vanilla

Lemon, Smoked Almond, Coconut

ENJOY 2-Courses €35.00 or
3-Courses €39.00

€9.00

€9.00

€23.00

€21.00

€22.00

€19.00
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CHILDREN'S MENU

Chicken Goujons with Mash
or Fries €8.25
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Chicken Supreme and Tenderstem Broccoli
with Mash or Fries €8.25
Richie Doyle’s Sausage with
Mash and Gravy €8.25
Pasta in Tomato Sauce with
Parmesan Cheese €4.00
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Vanilla Ice Cream with Chocolate

Crumble €3.50
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ALL OUR MEAT AND FISH ARE OF IRISH ORIGIN. DISHES MAY VARY SUBJECT TO SEASONAL CHANGES



