
 



The Bell Tower 
 

Group Menu SAMPLE 
 

(This menu is served to parties that have between 8 and 24 guests dining.  
There is also a Middle course of Soup or Sorbet of the Evening 

The menu is changeable on a weekly basis). 
€60 per person 

 

Starter  
 

Butternut Risotto, Cepe Vinaigrette, Roast Chestnuts, 18 Month Old Parmesan 
 

Smoked Salmon, Colcannon Potato Cake, Beetroot Puree 
 

Tempura Monkfish, Heirloom Tomatoes and Cumin, 
 Curry Mayonnaise 

 
Middle Course 

 
Soup or Sorbet 

 
Main 

 
Fillet of Beef, Cavolo Nero, Oxtail Beignet, Red Wine Shallot 

 
West Cork Chicken Breast, Crispy Potato, Chicken Leg, Wild Mushroom & Truffle 

 
Pan Fried Sea Bass, Cauliflower Purée, Roasted Cauliflower, Golden Raisins & Pine Nut 

Dressing 
 

(All Mains Served with Creamed Potato) 
 
 

Dessert 

 
Castlemartyr Honey & Camoile Parfait with Honeycomb, Camoile Sponge and Milk 

Puree 
 



Chocolate Maquise with White and Dark Chocolate Crumb, Roasted Hazelnuts, Milk 
Chocolate Mousse and Barley Sorbet  

 
Selection of Irish Artisan Cheese with Crackers & Chutney 

 
 

For over 6 years, we are proud to say that we work in partnership with Heaney Brothers, Hereford Beef 
Butchers,  

the Walsh Family in Ballycotton Seafood, Keelings Irish Fruit & Vegetables and La Rousse Artisian Food 
Suppliers 


