SUNDAY LUNCH

@
THE HOTEL

CASTLEMARTYR

RESORT




SUNDAY LUNCH

STARTER

Mushroom & Celeriac Soup
Wild Mushroom Crostini (D,G)

Grilled McCarthys Black Pudding
Onion, Egg, Parsley (D,E,SF)

Teriyaki Salmon
Crushed Avocado, Asian Dressing (G,S)

MAIN COURSE

21day Hereford Sirloin Carved on the trolley
Slow Cooked Turnip, Red Wine Jus, Fresh Horseradish (D,Sf)

West Cork Chicken
Crispy Leg, Slow Cooked Endive, Carrot & Anise (D,G,SF)

Pan Fried Bass
Salsify Braised in Madeira, Sea Vegetables, Fennel Butter (F,MO,D)

Caherbeg Pork Chop
Celeriac, Seed Granola ,Black Radish (D,N,SF)

DESSERT

White Chocolate Cheesecake
Raspberry Sorbet, Raspberry Jelly (D,G.E)

Poached Spiced Plum
Lemon Posset, Biscotti (D,G.E)

Taste of Munster Cheese Plate
Crackers, Apple Chutney (D,G.)

€49.50 PER PERSON

Allergens: (C) Celery, (D) Dairy, (F) Fish, (M) Mustard, (E) Egg, (G) Gluten, (N) Nuts, (CR) Crustaceans, (MO)
Molluscs, (SY) Soybeans, (SS) Sesame Seeds, (SF) Sulphites, (PN) Peanuts
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