FIRST COURSE
OWENMORE

RESTALRANT Burternur squash, whipped goats” cheese, chesturs (4.8a,12)

Confit shallots, winter leaves, smoked cheddar custard, fermented walnues, bric pasery (45, 8%09,00,14)

With yiews scross the woodland and river,

Owenmore rescaurane ls conncered to the SE(-:()ND C(—).U.RSE

surrounding landscape in every way,

As our gueses this evening, we hape that vou enjay
cach and every dish, carefully curared by Exceurive Woodland mushrooms, porcini and black truttle, roasted buckwhear (1.4.8a.14)
Chef, Danni Barey. Qur menu comprises of the

finest produce available from our gardens. esrate
and the wider larder of Conncemara o provide vou v
Clireoul grilled leeks, buteermilk, porato, dill (4,9.14)

with the very beso of contemporary Irish cuisine.

MAIN COURSE
EUR 95

Salt haked celertac, braised puy lentils, hazelout burser, fried winter greens (4,120,4)

Girilled sweetheurt cabbage, carrot and cumin, pickled winter vegetables (1.7.13,14)

.4

furia

O allergens menu e available upon request from our seevice team
As pare of our salmon conservarion programme, we onby serve wild salmon when available & caughe sustainably
All tips and gracwities are divided and paid directly to che Team texcluding management)



