Our Lake Room menu features

the very best of local and seasonal
produce, cooked to order in

our kitchen. Our team of dedicated
chefs work closely with some of
Ireland & Kerry’s finest artisan
producers to offer you a unique
culinary journey. We are delighted
to have you in our restaurant tonight
and hope you will enjoy the

experience as much as we enjoyed
cooking for you... bon appétit!

Cyrille Durand
EXECUTIVE HEAD CHEF

WELCOME

Our Freshly Baked Bread
¢ House Butter

served to welcome you
may contain wheat, oat, barley, milk

TO START

Kerry Venison Tartare

bone marrow brioche, local seaweed, venison bresaola
contains wheat, fish, egg, milk, mustard, sulphites

22.00

Ajoblanco Almond Velouté

celeriac tagliatelle, crispy
aubergine, almond vinaigrette

contains wheat, celery, almond, sulphites

15.00

Cromane QOysters
pinenut & anchovy praline, soy foam

contains fish, soya, sulphites, pinenut, crustaceans

16.50

Seabream Pastrami

velvet cloud yogurt, fig leaves, salted grapes
contains fish, milk

17.50

Whipped House Feta

organic leaves, dukkha, young vegetables

contains celery, soya, sesame, hazelnut, milk, mustard, sulphites

14.00

Foie Gras Royal

pain d’épices, seared foie gras, apple
contains wheat, egg, milk, sulphites

22.00

SOME OF THE LOCAL SUPPLIERS FEATURED ON OUR MENU

Wild Foraged Food Opysters Fish & Seafood Charcuterie
Mealagulla Orchard Realt Na Mara Spillane’s Seafood On the Wild Side
CORK KERRY KERRY KERRY

Yogurt & Ice Cream — Chicken Beef & Lamb Organic Vegetables

Muckross Creamery Tim Jones T. Cronin Butchers Little Black Hill Farm
KERRY KERRY KERRY KERRY



SIDES
Braised Kohlrabi Vichy

contains milk

8.50

Buttered Sprouting
Broccoli with Almonds

contains milk, almond

8.50

Organic Leaves, Pears,
St Tola Goat Cheese,
Caramelised Walnuts

contains milk, walnut, mustard, celery, sulphites

9.50

Sauteed Heirloom
Rainbow Carrots

with Black Garlic

contains milk, sulphites

9.50

FOLLOWED BY
Confit Halibut

poached Irish rhubarb, verbena,
pickled cromane mussels, dashi

contains celery, fish, soya, molluscs, milk, sulphites
42.00
€6.00 SUPPLEMENT FOR GUESTS ON INCLUSIVE DINNER PACKAGE

Atlantic Cod Two Ways

lovage crust, black garlic, garden herbs,
fennel & citrus salad

contains wheat, celery, fish, milk, mustard, sulphites

38.00

Smoked Heirloom Carrot Tarte Tatin

celeriac & miso espuma, braised leek, sea beet oil

contains wheat, milk, sulphites, soya

30.00

Seared Irish Chicken Supreme
cauliflower texture, buckwheat tartlet,
confit chicken thigh, jus

contains egg, milk, wheat, mustard, sulphites

36.00

Kerry Lamb Saddle

garden peas, sautéed sweetbreads,
wild mushroom, kohlrabi, jus gras

contains milk, sulphites

44.00
€6.00 SUPPLEMENT FOR GUESTS ON INCLUSIVE DINNER PACKAGE

Irish Hereford Fillet of Beef

smoked brisket ragu, fermented potato
espuma, cep purée, shallots, jus

contains celery, milk, mustard, sulphites

44.00
€6.00 SUPPLEMENT FOR GUESTS ON INCLUSIVE DINNER PACKAGE

All our main dishes are served with the potato of the day

ask your server for allergen details

All our beefis of Irish Origin. If you have any specific allergies or dietary

requirements, please speak to a team member who will be delighted to assist you



