Tullamore Court
HOTEL

Please see below a sample of our Dinner Menus
All menus can be tailormade to suit your preference

Sample Menu | - €32.50 per person

Cream of Carrot and Sweet Potato Soup
With chive creme fraiche

=

Baked Fillet of Hake
Over wilted spinach, cockles, mussels and shrimps, white wine cream

Or

Panchetta and Mascarpone Stuffed Chicken
Cooked in golden breadcrumbs, served with a mushroom and shallot cream

Selection of Fresh Vegetables and Potatoes

NS,

Honeycombe and Orange Ice Cream Gateau
Butterscotch sauce

=

Freshly Brewed Coffee or Tea
Served with Mints




Tullamore Court
HOTEL

Sample Menu 2 - €38.25 per person

Thai Style Marinated Chicken Salad
With crisp vegetables, mirin and chilli-lime dressing

=

Baked Leg of Lamb
Marinated in red wine, garlic and rosemary, red wine and thyme jus

Or

Roulade of Salmon and Crab
Stem ginger and coriander mousse, paw paw and chilli cream

Selection of Fresh Vegetables and Potatoes

NS,

Chocolate and Raspberry Tart
With silky chocolate ganache

=

Freshly Brewed Coffee or Tea
Served with Mints




Tullamore Court
HOTEL

Sample Menu 3 - €46.35 per person

Poached Salmon Salad
Cooked in a perfumed stock, accompanied by crisp salad leaves, cucumber and dill,
green herb mayonnaise

=

Cream of Tomato and Roast Red Pepper Soup
With basil cream

=

Roast Prime Irish Sirloin of Beef
Classic chasseur sauce of mushroom, tomato, tarragon and rich beef jus

Or

Seared Fillet of Sea Bass
Chorizo infused ratatouille, Chablis and chervil sauce

Selection of Fresh Vegetables and Potatoes

NS,

Apple and Blackberry Tressel Tart
With whipped cream and anglaise sauce

=

Freshly Brewed Coffee or Tea
Served with Mints




