Menu Thursday 30th June

Starters
 Roast carrot soup, orange creme fraiche

Chicken liver parfait, apple & red onion compote, toasted brioche

Sweet & sour mackerel, apple fondant
smoked bacon, French cress

Caesar salad, crisp pancetta, shaved Parmesan
 
Mains
 
Curried leek, Avocado, butterbean, mint & chickpea cannelloni, 
spiced tomato ragout, sauteed spinach

Oven baked salmon, French beans, crab brandade, tomato petals
shellfish emulsion

Free-range chicken breast chanterelles, fondant potato, grape & vanilla puree

Aged Irish rib-eye steak, French fries, mixed leaves, Bearnaise sauce
 
Desserts
 
Knickerbocker Glory 
(strawberry pavlova, crushed meringue, poached strawberries, 
creme Chantilly, vanilla ice-cream) 

Dark chocolate & orange mousse, chocolate & hazelnut biscotti, orange ice-cream

Vanilla creme brulee, rhubarb sorbet, ginger snap biscuits
Menu Thursday 1st July

Starter:

Irish Smoked Salmon
Oak smoked salmon, garnished with capers onions and lemon, completed with a fresh salad garnish.
Johnnie Fox's Duck Liver Pate
The delicate flavour of our duck liver pate is complimented with homemade red onion marmalade and balsamic vinegar reduction.

Main Course:

Lamb Shank
Delicious shank of slow cooked lamb in our rich velvety sauce.
Chicken Madeira
Fresh breast of chicken, served with our creamy wild mushroom and Madeira sauce.
Served with seasonal potatoes & vegetables.


Dessert:

Fox’s Famous Whiskey Gateaux
A sinfully delicious moist sponge cake flavoured with chocolate and laced with mountain whiskey.
Traditional Apple Pie with cream
Just like Grannies Granny used to make it!
~O~
Freshly brewed Coffee or Tea

