
 

 

 

 

THE MAIGUE RESTAURANT 

SUNDAY LUNCH 

SAMPLE MENU 

 

Today’s Soup            

Honey roast parsnip & thyme 3 trace | 4 | 9 | 11 | 14 

Connemara smoked salmon & haddock roulade       

Kohlrabi | mango | wakame | lemon gel | squid ink aioli 3 trace | 4 | 6 | 7 | 8 | 9 | 11 | 12 | 14 

Limerick ham hock terrine          

Black apple chutney | pickled onion | salsa verde | sourdough 1 wheat | 3 trace | 4 | 9 | 11 | 14 

Beetroot carpaccio       

Gold River Farm leaves | goat cheese mousse | hazelnuts | fir tree balsamic 3 hazelnut | 4 | 9 | 11 | 14 

 

Signature roast prime rib of aged Irish beef                                

Carved to your liking and served with our own horseradish and red wine jus 1 wheat | 3 trace | 4 | 7 | 9 | 11 | 12 | 14 

Breast of Irish chicken         

Jerusalem artichoke | ajo blanco | kale | sweetcorn | smoked bacon jus 1 wheat | 3 trace | 4 | 9 | 11 | 12 | 14 

Wild Atlantic hake           

Fricasse of salsify | artichoke | courgette | fennel | dill velouté 3 trace | 4 | 8 | 9 | 11 | 14 

Cashel blue & butternut squash risotto        

Spinach | olive crumb | pumpkin seeds | gremolata 3 trace | 4 | 9 | 11 | 14 

 

Warm apple bakewell         

Sauce anglaise | vanilla ice cream 1 wheat | 3 almond | 4 | 7 

Sicilian lemon meringue tart         

Italian meringue | blueberry compote 1 wheat | 3 almond | 4 | 7 

Praline & Baileys parfait          

Chocolate sauce | hazelnut biscotti 1 wheat | 3 almond, hazelnut | 4 | 7 | 14 

 

3 courses €55 

 

 

 

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 

 


