STARTERS

Soup 1,7,14
Roast Celeriac, Ballylisk Brie, Crisp Potato,
Truffle Oil

Parfait 2,4,7,14
Rockvale Chicken Liver, Armagh Apple & Raisin
Chutney, Toasted Brioche

Caesar Salad 2,4,5,9,14
Grants Smoked Streaky Bacon, Baby Gem,
Parmesan, Crouton, Caesar Dressing

Cauliflower 2,9
Tempura Cauliflower, Bao Bun, Ebrington Hot
Sauce, Asian Slaw, Scallion, Coriander

Chicken Fritters 2,5,12,14
Sesame, Pickled Ginger, Scallion, Chillies

2 Courses £27

3 Courses £35
12.30PM-3.30 PM

THE OAK ROOM
SUNDAY LUNCH MENU

MAINS

Irish Nature Roast Sirloin 1,2,5,7,14
Creamed Potato, Yorkshire Pudding, Roast
Potato, Seasonal Vegetables, Pan Gravy (served
pink)

Roast Gammon & Glyn Valley Roast Turkey
1,7,14
Creamed Potato, Roast Potato, Seasonal
Vegetables, Pan Gravy

Daube of Beef 1,7,14
Red Wine Braised Ox Cheek, Pancetta, Onion,
Carrot, Champ Potato

Chicken Supreme 2,7,14
Broad Bean, Baby Gem, Bacon, Confit Onion,
Tarragon, Creamed Potato, Chicken Jus

Cod 1,5,7,14
Atlantic Cod Fillet, Cauliflower Puree, Swiss
Chard, Goatsbridge Trout Roe, Islander Kelp
Cream

Tagliatelle 2,9,14
Roast Pumpkin, Spinach, Tomato Marinara

DESSERTS

Pavlova 4,7
Orchard Pear, Chantilly Cream, Salted Caramel
Sauce

Armagh Apple (Chef Leigh’s Favourite) 2,4,7,10
Traditional Apple & Almond Tart, Caramelized
Apple Butter, Muineglass Yellowman Ice Cream
Baked Cheesecake

Cheesecake 2,4,7
Raspberry And White Chocolate Cheesecake,
Vanilla Tuille, Raspberry Gel

Chocolate Delice 2,4,7,10
Dark Chocolate Delice, Feuilletine, Coco Tuille,
The Ebrington Praline Ice Cream

Vegan Lemon Cheesecake 2
Oat Crumb, Muineglass Raspberry Sorbet

Muine Glas Ice cream & Sorbet Selection 2,7
Vanilla Bean Ice-Cream, Strawberry Ice-Cream,
Chocolate Ice-Cream, Yellowman Ice-Cream,
Lemon Sorbet, Apple Sorbet, Raspberry Sorbet

ALLERGENS: Celery [1], Gluten [2], Crustaceans [3], Eggs [4], Fish [5], Lupin [6], Milk [7], Mollusks [8], Mustard [9], Nuts [10], Peanuts [11], Sesame Seeds [12], Soya [13], Sulphur Dioxide [14]



