
Set Dinner Menu

To Start

To Finish

Main Course

Wild Ballydehob (Co. Cork) Mushroom Soup & Chive Cream (1,3,9)

Roly’s Fresh Dublin Bay Prawn Bisque (1,2,3,4,7,9,13)

Roast Pumpkin & St. Tola Goats Cheese (Ennistymon), Pomegranate Salad, Pumpkin Seed Dressing (8,10)

Deep Fried Wicklow Ban Brie, Cranberry Relish, Mesclin Leaf Salad (1,3,7,8,10)

Thai Spiced Fish Cakes, Sweet & Sour Chilli Dressing, Herb Salad (1,2,3,4,7,8,10)

Glin Valley (Co. Cork) Chicken Liver Pate, Spiced Golden Raisin & Apple Chutney, Roly’s Brioche Toast (1,7,9,8,10)

Roast Breast Of Irish Chicken, Clonakilty Black Pudding Stuffing, Chicken Jus, Spring Onion,  
Creamed Potato (1,3, 7, 8, 9, 10,13)

Traditional Kerry Lamb & Vegetable Pie with Roasted Parsnip & Thyme (1,3,7,9,13)

Grilled Fillet Clare Island Salmon, Wild Mushroom & Piedmont Truffle Tortellini, Tarragon Cream (1,3,4,7,8, 9,10)

Ricotta Cheese & Spinach Tortellini, Sun Dried Tomatoes, Basil Cream (1,3,7,8,9,10)

Grilled 8oz Fillet of Irish Hereford Beef, Fondant Potato, Cracked Black Pepper& Brandy Cream (€11 Supplement) (1,7,9,10)

Irish winter Berry Meringue Roulade, Vanilla Anglaise (1,3,7,8)

Roly’s Mincemeat & Pear Crumble, Vanilla Custard & Fresh Cream (1,3,7,8,13)

White Chocolate Cheesecake, Raspberry Compote, Lemon Curd (1,3,7,8)

Selection Of Irish Boulabán Ice Cream (Please Choose 3 Flavours) 
Rum & Raisin - Salted Caramel - Vanilla - Strawberry – Chocolate  

Warm Caramel or Chocolate Sauce (1,3,7,8)

2 Course Menu €41.20     3 Course Menu €47.95 

Allergens information 

1 Cereals/gluten, 2 Crustaceans, 3 Egg, 4 Fish, 5 Peanuts, 6 Soya beans, 7 Dairy/Milk, 8 Nuts, 9 Celery,  
10 Mustard,11 Sesame seed, 12 Sulphur dioxide, 13 Sulphites, 14 Luopin, 15 Molluses


