4-Course Sunday Dinner Sample Menu — October 2026

Regan’s Organic Chicken Consommé Julienne
Ballycotton Hake with Lobster Beurre Blanc
Hot Buttered Ballycotton Bay Shrimps with Lemon & Marjoram on Toast

Ballymaloe Farm Pork Belly with Garden Cabbage, Red Onion, Apricot & Pecan Salad

Kuri Pumpkin, Shiitake Mushroom & Garden Savory Risotto with Parsley Pesto

Ballycotton Turbot with Ardmore Clam Veloiité & Sautéed Fennel
Wild Atlantic Halibut with Roast Red Pepper, Caper & Olive Salsa with Rainbow Swiss Chard
Whitegate Free Range Duck Breast & Confit Leg, Marsala Jus, Garryhinch Mushroom Duxelle & Ragged Kale
Frank Murphy’s Sirloin & Short Rib of Beef with Bordelaise Sauce, Horseradish Créeme Fraiche,
Cavolo Nero & Roast Parsnip

Beetroot Rasam with Cauliflower Kofta & Coriander Farm Labneh

Garlic & Olive Oil Roast Potatoes

Garden Leaf Salad 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



