
Lunch Menu
Carrigaholt Prawn & Mango Salad 

Baby Gem, Lemon, Spicy Bloody Mary Sauce

St Tola Goats Cheese & Caramelised Tart 
Watercress Pesto, Air Dried Tomato & Rocket

Honey Roasted Parsnip Soup
Vintage Port cream

—

Cranberry & Blood Orange Sorbet

—

Baked Fillet of Atlantic Monkfish
Langoustine & Scallop

Savoy Turkey & Baked Limerick Ham
Smoked Bacon Kugeli Potato

Risotto Of Roasted Beetroot & Roasted Butternut Squash
Confit Of Shallot & Parmesan Regiano

Gratin Potato & Seasonal Vegetables

—

Savoy Presentation of Desserts 
Tea, Coffee and Mince Pies  

€35 
including a glass of mulled wine



Lunch Menu
Carrigaholt Prawn & Mango Salad 

Baby Gem, Lemon, Spicy Bloody Mary Sauce

St Tola Goats Cheese & Caramelised Tart 
Watercress Pesto, Air Dried Tomato & Rocket

Honey Roasted Parsnip Soup
Vintage Port cream

—

Cranberry & Blood Orange Sorbet

—

Baked Fillet of Atlantic Monkfish
Langoustine & Scallop

Savoy Turkey & Baked Limerick Ham
Smoked Bacon Kugeli Potato

Risotto Of Roasted Beetroot & Roasted Butternut Squash
Confit Of Shallot & Parmesan Regiano

Prime Irish Sirloin of Beef 
Pepper Sauce

Gratin Potato & Seasonal Vegetables

—

Savoy Presentation of Desserts 
Tea, Coffee and Mince Pies  

€39
including a glass of mulled wine



Dinner Menu
Carrigaholt Prawn & Mango Salad 

Baby Gem, Lemon, Spicy Bloody Mary Sauce

St Tola Goats Cheese & Caramelised Tart 
Watercress Pesto, Air Dried Tomato & Rocket

Honey Roasted Parsnip Soup
Vintage Port cream

—

Cranberry & Blood Orange Sorbet

—

Baked Fillet of Atlantic Monkfish
Langoustine & Scallop

Savoy Turkey & Baked Limerick Ham
Smoked Bacon Kugeli Potato

Risotto Of Roasted Beetroot & Roasted Butternut Squash
Confit Of Shallot & Parmesan Regiano

Roast Fillet of O’Conner Beef 
Bordelaise sauce

Gratin Potato & Seasonal Vegetables

—

Savoy Presentation of Desserts 
Tea, Coffee and Mince Pies  

€55
including a glass of mulled wine



Dinner Menu
Carrigaholt Prawn & Mango Salad 

Baby Gem, Lemon, Spicy Bloody Mary Sauce

St Tola Goats Cheese & Caramelised Tart 
Watercress Pesto, Air Dried Tomato & Rocket

Honey Roasted Parsnip Soup
Vintage Port cream

—

Cranberry & Blood Orange Sorbet

—

Baked Fillet of Atlantic Monkfish
Langoustine & Scallop

Savoy Turkey & Baked Limerick Ham
Smoked Bacon Kugeli Potato

Risotto Of Roasted Beetroot & Roasted Butternut Squash
Confit Of Shallot & Parmesan Regiano

Gratin Potato & Seasonal Vegetables

—

Savoy Presentation of Desserts 
Tea, Coffee and Mince Pies  

€49
including a glass of mulled wine


