REYNARDS

RESTAURANT

MENU

5 COURSE MEAL INCLUDING COCKTAIL &
HALF OF BOTTLE OF HOUSE WINE €50PP

Selection of Bread

Garlic & Herb Butter
14

STARTERS

Soup of the Day
Irish Soda Bread

Thai Duck Salad
Red Pepper, Mangetout, Coriander, Mint, Cashew Nuts, Thai Dressing

Chicken wings
Sriracha 6 Honey or Korean Sweet & Sticky Sauce, Blue Cheese Mayo

Ham & Brie Croquettes
Garlic Aioli, Parmesan Cheese, Confit Tomato Salad

Iberico Pork & Vegetable Spring Rolls
Soy, Ginger & Garlic Dipping Sauce

MAIN DISHES

Lough Sheelin 100z Sirloin Steak
€8.00 supplement
Sauted Onions § Mushrooms, Onion Ring, Triple Cooked Chips, Pepper Sauce

16 hour Slow Cooked Beef Cheek Ragu
Smoked Pancetta, Wild Mushrooms

Buttered Chicken Curry
Pilau Rice, Naan Bread

King Prawn Risotto
Prawn Bisque, Peas, Garlic, Lemon

Half Roast Boneless Crispy Duck
Carrot & Cardamon Puree, Vegetable Noodles
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REYNARDS

RESTAURANT

DESSERTS

Irish Strawberry Cheesecake
White Chocolate, Strawberry Gel

Rhubarb & Ginger Créme Brulee
Rhubarb Sorbet

Sticky Toffee Pudding
Vanilla Ice Cream, Salted Caramel Sauce

Textures of Chocolate
Brownie, Cherries, Chocolate Soil 6§ Sauce, Mocha Coffee Ice Cream

Selection of Corleggy. Cavan & Irish Cheese
Quince Jdelly & Crackers

ALLERGENS

@

1. Gluten 2. Celery 3.Egg 4. Milk
@
5. Mustard 6. Soybeans 7. Sesame . Peanuts
Seeds
9. Tree Nuts 10. Fish 11 Crustaceans 12, Molluscs
13, Sulplm Dioxide 14. Lupin
Sulphites
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