YEWTREE

STAURANT

GOURMET DINNER PACKAGE

2 Course (Starter & Main or Main & Dessert) - €65
3 Course (Starter, Main or Main & Dessert -€75
15T COURSE - STARTER 280 COURSE - MAIN

TRI CORNERED LEEK & POTATO SOUP

Onion, Apple, Roasted Garlic & Rosemary Focaccia (VG)
Contains Allergens: 1 (Wheat), 7, 12

JUNIPER SMOKED QUAIL & FOIE GRAS
BALLOTINE

Rhubarb, Radicchio, Hazelnut, Quail Jus
Contains Allergens: 1 (Wheat), 7, 8 (Hazelnut), 12

KING OYSTER MUSHROOM & DINGLE CRAB

Oscietra Caviar, Cider Foam
Contains Allergens: 2, 6, 7, 12

RABBIT CAVATELLI

Wild Irish Rabbit, House Made Ricotta Cavatelli,
Pancetta, Miso Butter
Contains Allergens: 1 (Wheat). 6,7, 10, 12

BEETROOT & DURRUS CHEESE MOUSSE

Watercress, Pumpkin Seed Vinaigrette
Contains Allergens: 1 (Wheat), 7, 12

TURBOT WITH SCALLOP MOUSSE

Kohlrabi, Savoy Cabbage, Beluga Lentil, Scallop Roe Sauce
Contains Allergens: 3,4, 7,9, 10. 12, 14

SAVOY CABBAGE & FINE HERB CREPE

Quinoa, Beluga Lentil, Baby Carrot, Garryhinch Wild
Mushrooms
Contains Allergens: 1 (Wheat), 3,6, 7,9, 10, 12

BARBARY DUCK BREAST

Gorse Flower Honey Glaze, Salsify, Savoy Cabbage
Contains Allergens: 1(Wheat), 7, 10, 12

KERRY LAMB LOIN

Minted Green Peas, Baby Turnip, House Cured Lamb
Pancetta, Garryhinch Wild Mushrooms
Contains Allergens: 7, 6, 12

DRY AGED IRISH BEEF STRIPLOIN
(€10 Supplement)

Beef Cheek Ravioli, Asparagus, Lardo,

Coffee Roasted Beetroot, Beef Jus

Contains Allergens: 1 (Wheat), 3,7, 9, 10, 12

35 COURSE - DESSERT

PASSION FRUIT SOUFFLE

Mango Compote, Yogurt Sorbet
Contains Allergens: 3,7, 12

RASPBERRY MILLE FEUILLE
Vanilla Pastry Cream, Raspberry Sorbet

Contains Allergens: 1 (Wheat), 3,7, 12

PARSNIP CREME CARAMEL

Blood Orange Granita
Contains Allergens: 7, 12

VEGAN CHOCOLATE MOUSSE
Strawberry, Meringue
Contains Allergens: 1(Oat), 6, 12

ARTISAN IRISH CHEESES

(€10 Supplement)
Grapes, Nut & Dried Fruit Crackers, Fruit Chutney
Contains Allergens: 1(Wheat), 3, 6, 7,
8 (Almond, Hazelnut), 10, 12

Vegan- (V), Vegetarian - (VG)
Allergen List: 1-Gluten, 2-Crustacean, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Dairy, 8 -Nuts, 9-Celery 10-Mustard, 11-Sesame,
12-Sulphites, 13-Lupin 14-Molluscs



NEW IREE

RESTAURANT

FRIENDS OF MUCKROSS
DINNER PACKAGE

4 Courses - €60

15T COURSE

TRI CORNERED LEEK & POTATO SOUP
Onion, Apple, Roasted Garlic & Rosemary Focaccia (VG)
Contains Allergens: 1 (Wheat), 7, 12

2N COURSE

STONE BASS

Samphire, Lardo, Garryhinch Lion’s Mane Mushroom, Pickled Mussels
Contains Allergens: 4, 10, 12, 14

3% COURSE

IRISH FREE-RANGE CHICKEN BREAST
Carrot, Potato, Brown Butter Hollandaise, Verjus Cream
Contains Allergens: 1 (Wheat), 3, 7,9, 10, 12

3% COURSE

VEGAN CHOCOLATE MOUSSE
Strawberry, Meringue
Contains Allergens: 1(Oat), 6, 12

Vegan- (V), Vegetarian - (VG)
Allergen List: 1-Gluten, 2-Crustacean, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Dairy, 8 -Nuts, 9-Celery 10-Mustard, 11-Sesame,
12-Sulphites, 13-Lupin 14-Molluscs



