KINGS’ CARRIAGE HOUSE
Daint Patrick o Day Lunch

THURSDAY 177 MARCH 2016

CREAM OF POTATO SOUP
IRISH BACON & CHIVE OIL

OR

BABY LETTUCES VINAIGRETTE

“BACON & CABBAGE” ...
SMOKED LOIN OF PORK BRAISED WITH SAVOY CABBAGE
JACKET POTATOES, PARSNIPS & CARROTS
MUSTARD CREAM

SCRAMBLED EGGs WITH OAK SMOKED IRISH SALMON
BOXTY POTATO CAKE
HORSERADISH CREME FRAICHE, CAVIAR & CHIVE OIL

WARM SPINACH & CASHEL BLUE CHEESE TART
FRISEE & HEIRLOOM TOMATO SALAD
MUSTARD SEED VINAIGRETTE

PAN SEARED FILET OF WILD SALMON WITH PISTACHIO CRUST
PURPLE POTATOES & TROPICAL SALSA
BABY GREENS

WARM APPLE BLACKBERRY CRUMBLE WITH IRISH OATMEAL CRUST
GINGER CREME ANGLAISE

CREME BRULEE WITH CARAMELIZED POACHED PEAR

MASCARPONE CHEESECAKE
STRAWBERRY RHUBARB COMPOTE

DARK BELGIAN CHOCOLATE GANACHE TORTE
IRISH COFFEE SAUCE

$10.00

[MENU SUBJECT TO CHANGE]
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