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CARRIG COUNTRY HOUSE
& RESTAURANT

STARTERS

Homemade Soup of the Evening
€7.50

Carrig’s Seafood Chowder (2810
€10.95

Duo of Pork
Slow cooked Pork Rillette, Pork Fillet Slice,
Rhubarb & Ginger, pistachios :Fistachios 1)
€14.95

Carrig’s Home Cured Salmon
Smoked salmon mousse, pickled beetroot & radish,
Lemongrass jelly, yuzu sorbet ¢®
€15.95

Warm Dingle Goats Cheese Bonbons
Roasted cauliflower & grain salad, Kale puree, smoked almonds,
Pomegranate, chilli mint dressing (3,4,8,9: Almond)
€14.50

Kataifi wrapped Tiger Prawns
Red cabbage, navet, beetroot, harissa yogurt (/2348
€16.00

Steamed Cromane mussels
Fennel, leek & garlic cream, smoked Alsace bacon crumb
Freshly shucked Oyster, chow chow pickle (/238
€15.00

*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.6é Peanuts, No. 7 Soya, No.8 Milk/Milk products No. 9 Nuts (specify nuts), No. 10 Celery and celeriac,

No. ! | Mustard, No.|2 Sesame seeds, No. |3 Sulphur dioxide, No. 14 Lupin

Gratuities are at your discretion & are appreciated by your Waiting Team.

Parties of 5+ will incur a 10% service charge.



