‘CELLAR STEAL’
Menu

STARTERS
v CARROT AND CELERIAC SOUP WITH CHIVE CREAM

¢ HOME CURED SALMON GRAVADLAX
with Potato Salad, Apple Jelly and the Merrion Pantry Lemon Oil

TERRINE OF RABBIT AND FOIE GRAS
with Clementine Mustatrd and Watercress Salad

v SUPER SALAD OF BABY SPINACH, POMEGRANATE, FETA CHEESE
with Quinoa Cider Vinegar and Udo’s Oil

MAIN COURSE
STEAMED FILLET OF GALWAY SALMON
with Parsley Mash, Green Beans and Brown Shrimp Beurre Blanc

TRUFELE CRUSTED CORNFED CHICKEN BREAST
with Braised Chicory, Sweetcorn Puree and Red Pepper Salad

THE MERRION FISH AND CHIPS with Minted Mushy Peas and Tartare Sauce

¢ CORN PANCAKES OF LEEK, PARSNIP, CROZIER BLUE
with Warm Cherry Tomatoes and Walnut Pesto

DESSERTS

BANANA AND COCONUT CRUMBLE
with Sauce Anglaise and Caramel Ice Cream

VANILLA AND ORANGE CHEESECAKE
with a Raspberry Sorbet

TRIO OF CHOCOLATE MOUSSE
with Mango Sorbet and a Chocolate Tuille Biscuit

FRESH FRUIT SALAD with Chantilly Cream and Shortbread Cookies
v (vegetarian option) ¢ (coeliac option) €20.95



