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THE DUNRAVEN

ADARE

THE MAIGUE RESTAURANT
DINNER

SAMPLE MENU
Today's soup €9
Roast sweet potato | coconut | lemongrass 3 trace |4/ 9/ 11/ 14
House cured salmon €13
Beara bitters | cucumber wakame | citrus gel | pickled ginger | radish 3trace /418 /9/11/12/13]14
Braised pork cheek €13
Black apple chutney | sweet potato | pistachio | smoked bacon velouté 1 wheat | 3 pistachio [ 4] 911 [ 14
Bluebell falls goat cheese €12

Asparagus | fennel | garden peas | fava beans | nori | preserved lemon 3 trace | 41911 [ 14

Signature roast prime rib of aged Irish beef €41"
Carved to your liking and served with our own horseradish and red wine jus 3trace [4/7[9/11/12] 14
Breast of Irish chicken €30
Wild mushrooms | ajo blanco | savoy cabbage | olives & capers | port jus 1 wheat | 3trace [4]9[11]14

Wild Atlantic plaice €33
Doonbeg mussels | haricot | chorizo | courgette | pak choi | saffron velouté 3trace [4/6/819/ 1114
Homemade parmesan gnocchi €21

Parmesan cream | beetroot salsa | crispy onions | basil pesto 1 wheat | 3 trace [ 47911/ 14

Fromage mousse €9
Lemon verbena cremeux | strawberry cremolata | poppy sablé 1 wheat | 3 almond, pistachio | 4| 7 14
Dark chocolate and raspberry dome €9
Raspberry macaron | cocoa hazelnut biscuit | hazelnut gelato 1 wheat | 3 almond | 4|7
Banana & honey gateaux €9
Dulce de leche | salted caramel ice cream 1 wheat | 3 trace [ 47 | 14
Selection of Irish cheese €14
Cashel blue | St Kevin's brie | Smoked Carrigaline | Gubbeen | chutney & crackers
1 wheat|3almond [417]9111]12]14

* €5 supplement for dinner inclusive packages

Our beef is of strict Irish origin | All gratuities are evenly distributed to those serving your table

Allergens
1 Gluten | 2 peanuts | 3 tree nuts | 4 milk | 5 crustaceans | 6 molluscs | 7 eggs
8 fish | 9 celery | 10 lupin | 11 mustard | 12 sesame | 13 soya | 14 sulphites



