
	
  	
  	
  	
  	
  	
  	
   	
  
	
  

DINNER MENU	
  
	
  

Friday 29th June	
  
	
  

	
  
A Selection of Delphi Canapés	
  

	
  
	
  

**	
  
	
  

Fresh Claddaghduff Bay Oysters served with	
  
Shallot Vinegar & Lemon	
  

	
  
**	
  
	
  

Roast Leg of Screebe Venison garnished with	
  
Celeriac Puree & Red Wine Sauce  

	
  
**	
  
	
  

Tart Tatin with Pouring Cream	
  
	
  

Or	
  
	
  

Selection of Irish Cheeses with	
  
Homemade Crackers and Chutney	
  

(Please request before dinner)	
  
	
  

**	
  
	
  

Home-made Chocolates & Coffee	
  
(Served in the Piano Room)	
  

 
************************************** 

 

Chef’s recommended Wine for this evening’s menu: 2007 Chateau Villa Bel Air (Bo 31) €30 
A lovely wine with great style and freshness. Discreet structure of fruits with spice from the wood. 

 
Contact us for futher details: Carole Eyles – Office Manager - Tel: +353-954-2222 
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