4-Course Sunday Dinner Sample Menu - August 2026

Organic Chicken Miso Broth with Shiitake Mushrooms & Spring Onions
Hot Buttered Ballycotton Bay Lobster
Ballycotton Ray Wing Schnitzel with Aioli
Ballymaloe Farm Pork Belly with Cabbage & Pecan Salad, Mostarda

Grilled West Cork Haloumi with Grilled Courgettes, Heritage Tomatoes & Parsley Pesto

Ballycotton Black Sole on the Bone with Fennel, Caper & Marjoram Salsa, French Beans & Ragged Kale
Wild Atlantic Halibut with Shrimp Beurre Blanc, Courgette Trifolati & Spinach
Roast Whitegate Free Range Duck with Marsala Jus, Sage & Shallot Stuffing, Braised Chicory
with Rainbow Swiss Chard
Frank Murphy’s Sirloin & Fillet of Beef with Peppercorn Sauce, Curly Kale & Roast Red Onion

Roast Garden Aubergine, Romesco, Beluga Lentils with Toasted Almonds & Oat Crumb

Roast Potatoes with Rosemary & Garlic

Salad Leaves on Request

Selection of Irish Cheese served with Membrillo & Ballymaloe Cheese Biscuits

Ballymaloe Dessert Trolley

Lemon Verbena, Barry’s Leaf Tea or Golden Bean French Press Coffee with Petits Fours

€95.00

Head Chef, Dervilla O’Flynn
Served on Sundays from 18:30 to 21:00



