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SPRING MENU 
 

STARTERS 
 

Soup of the Day  
Served with Priory Wheaten Bread  

 
Gorgonzola and Goats Cheese Puff Tart 

Served with Caramelised Red Onions, Semi Sun-dried Tomato and Balsamic Vinegar 
 

Duck Rillettes-Shredded Duck Leg 
Served with Herb Toast, Brown Toast and Butter 

 
Atlantic Home Cured Cod Cakes 

 Slightly Cured Cod Served with Semi Sun-dried Tomato and Anchovy Pesto 
 

Slow Braised Ox Tongue with a Cures and Pickles Salad 
Served with Beetroot, Cured Cucumber, Pickled Red Onions and Baby Potatoes 

 
Twice Cooked Crispy Pork Belly 
Served with Apple and Date Veloutè 

 
 

MAINS 
 

Fish of the Day 
Served with a Fennel and Onion Confit 

 
Gnocchi and Wild Mushrooms 

Gnocchi À La Parisienne Served with Wild Mushrooms, Courgettes and Peppers 
  

Stuffed Roast Chicken Breast  
Stuffed with a Chicken Farce and Roasted Walnuts, Pistachios,  

Tarragon and Wild Mushrooms 
 

Rack of Lamb Rolled in an Herb Breadcrumb 
Served with a Mint Chutney and Pureed Yam  

 
Sirloin of Irish Beef  

Served with Sun-Blushed Tomatoes and Stilton Cheese   
 

Finnebrogue Venison Fillet  
Served with Roasted Walnut and Horseradish Cream 

 
Confit of Duck Legs 

Home Made Confited of Duck Legs Served with a Cherry and Orange Sauce   
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DESSERTS 

 
Ile Flottante 

Home Made Apple Tart 
Home Made Cheesecake 

Conference Pear Poached In Red Wine and Spices 
Selection of Ice-Cream 

Cheese Board Chef’s Recommendation 
 
Please note that the above is a sample menu and that from time to time certain dishes may be adapted  
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