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CARRIG COUNTRY HOUSE
& RESTAURANT

MAIN COURSES

Atlantic Cod
Homemade Swiss chard & ricotta cannelloni,Yuzu gel, kimchi G489
€30.50

Skeaghanore Duck Breast
Dukka & duck confit tartlet, apricot gel, clove jus (*Hazelnut & Pistachio.12)
€35.50

Pan seared Atlantic Salmon
Pea & pecorino puree, sugarsnaps, mint, lemon dressing ¢9
€31.00

Sheehan’s Chargrilled 7oz. Fillet Steak
Wild garlic polenta, vegetable crisps, pepper sauce (on side) ¢&'2
€39.50

Guinea Fowl Supreme
Butternut squash puree, gorgonzola, pinenut garlic crumb, Maderia Jus (389 Pinenuts)
€32.00

Vegetarian Dish of the evening
(Please ask)
€25.00

Chargrilled Rack of Kerry Lamb
Whipped Dingle goats cheese, baby carrot, candied pecans, port jus ® %Fean)
€45.00

Optional Sides:
Selection of Seasonal Vegetable & Potato €3.95

Chunky home-cut pommes frites fried in duck fat €4.95
Garden Salad €3.95

*Should you have any food allergies, it is incumbent on you to advise your order taker

No. | & 2 Shellfish (eg. prawns, mussels etc.), No.3 Cereals containing gluten, No.4 Eggs, No.5 Fish, No.6 Peanuts, No. 7 Soya,
No.8 Milk/Milk products No. 9 Nuts (specify nuts), No. |0 Celery and celeriac, No.l | Mustard, No.|2 Sesame seeds,
No. 13 Sulphur dioxide, No. 14 Lupin



