
Starters
AJOBLANCO ALMOND VELOUTÉ

pine nut & anchovy praline, soy foam
contains  f ish,  soya,  sulphites,  pine nut,  crustaceans

SEABREAM PASTRAMI
velvet cloud yogurt, f ig leaves, salted grapes

contains  celery,  milk

WHIPPED HOUSE FETA
organic leaves, dukkha, young vegetables

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

SOUP OF THE DAY
house-made guinness bread

contains  sulphites,  celery /  bread contains  wheat,  barley oats,  milk

 AGHADOE SIGNATURE CAESAR SALAD
parmesan, smoked lardons, croutons, crispy hen’s egg

contains  wheat,  egg,  f ish,  milk,  celery,  mustard,  sulphites

Early Evening Menu

Main Course
BBQ BR AISED JACOB’S LADDER

kimchi slaw, chimichurri  mayo, chunky chips  
contains  celery,  mustard,  milk,  sulphites

SEARED IRISH CHICKEN SUPREME 
caulif lower texture, buckwheat tartlet,  confit chicken thigh, jus

contains  egg,  milk,  wheat,  mustard,  sulphites

SMOKED HEIRLOOM CARROT TARTE TATIN
celeric & miso espuma, braised leek, sea beet oil

contains  wheat,  milk,  sulphites,  soya

ATLANTIC COD T WO WAYS
lovage crust,  black garlic,  garden herbs, fennel & citrus salad

contains  wheat,  celery,  f ish,  milk,  mustard,  sulphites
  

BLACKENED CAJUN IRISH SALMON
sprouting broccoli,  kale, creamed potato, sauce vierge 

contains  f ish,  milk,  sulphites

 

Enjoy our Three-Course Menu for €62.00 per person, 
or Two-Course Menu at €49.00 per person,

available Monday - Thursday between 6:00 pm and 7:00 pm.

Our Lake Room menu features the very best of local and seasonal
produce, cooked to order in our kitchen. We are delighted to have you in

our restaurant tonight and we hope you enjoy your meal with us
... bon appétit!



Early EveningMenu

Dessert

WARM APPLE CRUMBLE
muckross caramel ice-cream, house granola, crème anglaise
contains  milk,  egg,  almond, hazelnut,  pistachio,  walnut,  wheat,  soya

CROISSANT BREAD & BUTTER PUDDING
golden raisins, muckross creamery vanil la ice-cream, irish mist,

nutmeg
contains  milk,  egg,  wheat,  sulphites

POP CORN PANNA COTTA
pop corn, pistachio, chocolate soil ,  miso caramel

contains  pistachio,  soya,  milk,  sulphites

VANILLA CRÈME BRÛLÉE R AVIOLI
nettle sponge, crushed raspberry, raspberry sorbet

contains  wheat,  milk,  egg
 

LEMON & YUZU STR AWBERRY TART
beetroot meringue, strawberry ice cream

contains  soya,  wheat,  egg,  milk

Tea or Coffee

Irish Coffee

French Coffee

€7.50
with mignardise

contains wheat, barley, oat, egg, milk

contains milk

Calypso Coffee
contains milk

contains milk

Baileys Coffee
contains milk

€9.50

€9.50

€9.50

€9.50

Hot Drinks
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