The Chef's Table

& w/u?(ue m/?‘gaac@e c/muxtf e;yie/u'eme



The Chef's Ta

ble

by Sfor Tty

A LA CARTE MENU :

WWWWWWM

STARTERS :

OGO OO OO OO

OOOOOOOO OO OO OO

OGO OO OO0

BUTTER SEARED SCALLOPS

Romanesco and Cauliflower

€13.50
Chilled Prosecco and Crisp Ham

ROULADE OF PULLED PORK
French Foie Gras Custard, Smoked Egg and Leeks
Prune & Earl Grey Tea

€11.50

SALAD OF BABY VEGETABLES
Pickled Mushrooms
Almond and Green Grapes

€11.50

HOT TURF SMOKED ERRIFF WILD SALMON
Killary Harbour Shellfish on Sour Dough Crouton

£€12.50

Warm Citrus Fruit Soup
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ORGANIC LEENANE MOUNTAIN LAMB €32.00 §
Reed Roasted Rack, Slow Cooked Neck and Shoulder §
Goats Cheese, Lemon Thyme Potato, Mountain Spinach %
FREE RANGE CHICKEN BREAST €25.50 %
Cooked in Dried Summer Herbs and Hay

Fresh Peas

ROAST MONKTAIL €28.50 §
Porcupine Prawn Tails

Risotto, Rocket and White Tomato Cream %
FILLET OF TURBOT €32.00 §
Poached in Butter %
Girolles Mushrooms, Broad Beans and Chardonnay Vinegar

SHEEP MILK CHEESE RAVIOLI €24.50

Pan Fried
Spiced Plum, Roasted Vegetables and Chilli Cress
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DESSERTS

OOOOOOOO OO OO OO OO OO OO OO OO OO OO OO

DARK CHOCOLATE DESSERT
Beet Root, Chocolate Sorbet

£€9.50

FRIED RICE PUDDING
Macadamia Nuts, Goose Berries and Baileys Cream

€9.00

BAKED STRAWBERRY LIQUID
Crystallized Ruccola and Yoghurt Sorbet

£€9.50

FROZEN LEMON & ELDERFLOWER TEA MOUSSE

Croissant Ice Cream, Black Sesame Seed

€9.50
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CHEF’'S TASTING MENU

SALAD OF KILLARY LOBSTER AND PORCUPINE PRAWN
Baked Apple and Basil

Domaine Felines Jourdan, Picpoul
€9.00 per gls / €35.00 per btl

FILLET OF WILD SALMON
From the Erriff River

Blackcurrant Vinaigrette

Fleurie, Coeur de Granit
€10.50 per gls / €42.00 per btl

ANGUS FILLET OF BEEF

Roasted, Smoked and Pickled

Button Mushrooms and Cream Potatoes
French Duck Foie Gras Crumble

Tour de Mirambeau
€10.00 per gls / €40.00 per btl

BAKED GOATS CHEESE CAKE
Marmalade of Red Bell Peppers

WATER MELON DESSERT

Lime, Caramelized Ginger and Vanilla Ice Cream

La Grille Rose D’Anjou
€7.50 per gls / €30.00 per btl

TEA & COFFEE

€49.00 Five Course Tasting Menu

€35.00 Accompanying Wine Recommendation

All Meats and Fish are originating from within Ireland
unless otherwise stated.
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DELPHI

ADVENTURE RESORT

Delphi Adventure Resort,
Leenane, Connemara, Co. Galway, Ireland.
www.DelphiAdventureResort.com



