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To begin

White House seafood chowder
homemade soda bread

Kinsale Bay crab scones
Freshly baked smoked Gubbeen,
fennel seeds savoury scones
Topped with crab, chilli, coriander, mango chutney

Crispy free range pork belly
caramelised apple & rhubarb cider purée,
red onion marmalade

To follow

Hake Wellington
Stuffed fillet of Atlantic hake wrapped in puff pastry, with
sautéed baby spinach and roasted red peppers,
baby potatoes with butter & dill

Bramley apple & brie stuffed
supreme of free range chicken
| Clonakilty black pudding mashed potato,
| butter crumbed French beans, maple & apple cider jus,

Bloody Mary featherblade beef stack
slow roasted beef, horseradish & chive baby potatoes,
crunchy green vegetables

To sum up

Rustic apple tart
bourbon vanilla ice cream

Belgian chocolate fondant
double chocolate ice cream

Eaton mess parfait
Served with mixed forest berry compote &
home-baked mini meringues




