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COASTGUARD RESTAURANT

Homemade Soup of the Evening - €4.50

Jacks Seafood Chowder - €7.50
Selection of Fresh & Smoked Seafood, Cromane Mussels
Tempura of Tiger Prawns - €11.95
Pickled Vegetables, Sweet Chilli Sauce

Steamed Cromane Mussels A La Mariniere - €10.95
Garlic Potato Farl, Sauce Mariniere
Atlantic Crabmeat & Cooleeney Camembert Risotto - €12.00

Parmesan, Crostini, White Truffle Oil
Twice Baked Goats Cheese Souffle - €11.50
Rocket, Chive & fig
Confit Duck Spring Roll - €10.50
Sunhill Honey, Orange, Mixed Leaves
Venison & Aged Port Terrine - €9.25
Brioche, Plum, Radicchio
Panko Crumbed Salmon Cake - €9.50

Chervil flioli, Fomegranate, Lemon

Head Chef: Jonathan Keary
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Crispy Skinned Salmon - €25.95

Celeriac, Tomato, Grapefruit
Seared Monkfish Fillet - €27.95

Green Beans, Red Chard, Butternut Squash
Herb Crusted Cod - €24.95

| eek, Mussels, Saffron
Pan Roasted Fillet of Turbot - €27.95

fisparagus, Orange, Black Pudding
Grilled Black Sole on the Bone - €35.00

Lemon, Chive, beurre Blanc
Char-Grilled Beef Fillet - €33.95

Sirloin - €28.95
Rosti Potato, Wild Mushroom, Onion, Brandied Pepper Sauce

Supreme of Guinea Fowl - €22.95

Parsnip, Spinach, Shallot Tatin
Roast Rack of Lamb - €33.50
Sweet Potato, Kale, Salsify

fill fibove Served with Selection of Potatoes and Vegetables
Side Orders

Chips: €3.50  Vegetables: €3.00 [Potatoes: €3.00 Tossed Green Salad: €3.50  Jack's House Salad: €4.50

Head Chef: Jonathan Keary
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Dessert

Warm Chocolate Fondant
Orange, Champagne Sorbet

Vanilla Créme Brulee
Vanilla, Cranberry, White Chocolate

Selection of Ice Cream
Vanilla, Tia Maria & Brown Bread, Salted Caramel, Belgian Chocolate

Lattice Apple Tartlet
Caramel, Ice Cream

Bailey's Cheesecake
Raisin, Lemon, Ice Cream

Poached Pear & Frangipane Tartlet
Pear Coulis, Toasted Almonds, Vanilla lce Cream

Grenadine Panna Cotta
Raspberry, Hazelnut, Lime

Head Chef: Jonathan Keary



