
List of 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 Seeds. 13 – Soya. 

14 – Sulphites. 
 
 

     

 

 

Roasted Butternut Squash Soup €7.50 
(3Trace,4,9,11,14) 

 

Citrus and Dingle Gin Cured Salmon €11.95 
Cucumber Wakame, Citrus Gel, Pickled Ginger, Radish  

(3Trace,4,8,9,11,12,13,14) 

 

Braised Pork Cheek €11.95 
 Black Apple Chutney, Sweet Potato, Pistachio Soil, Smoked Bacon Velouté  

(1Wheat,3Pistachio,4,9,11,14) 
 

Bluebell Falls Goats Cheese and Roasted Butternut Squash Salad €11.00 
Gold River Farm Leaves, Pear, Balsamic Vinaigrette, Toasted Pumpkin Seeds 

(3Trace,4,9,11,14) 

 

**** 

Roast Prime Rib of Aged Irish Beef €40.50 
(Supplement of €5 applies on Inclusive Dinner Packages) 

‘Carved to your liking’, served with Homemade Horseradish Sauce and Red Wine Jus 

(3Trace,4,7,9,11,12,14) 

 
Breast of Irish Chicken €29.50 

 Wild Mushrooms, Ajo Blanco, Savoy Cabbage, Olive and Capers, Port Wine Jus   
(1Wheat,3Almond,4,9,11,14) 

 
Fresh Fillet of Atlantic Hake €32.50 

Doonbeg Mussels, Haricot Beans, Chorizo, Courgette, Pak Choi, Saffron Velouté   
(3Trace,4,6,8,9,11,14) 

 
 Homemade Potato and Parmesan Gnocchi €21.00 

Parmesan Cream, Beetroot Salsa, Crispy Onions, Basil Pesto 
(1Wheat,3Trace,4,7,9,11,14) 

 

**** 

 
Light Fromage Mousse €9.00 

 Lemon Verbena Cremeux, Strawberry Cremolata, Poppy Seed Sable     
(1Wheat,3Almond, Pistachio,4,7,14) 

  
Chocolate and Blackcurrant Gateaux €9.00 

Caramelised Hazelnut Croquant, Hazelnut Gelato  
(1Wheat,3Hazelnut,4,7,14) 

 

Pecan and Chestnut Tart €9.00 
Pear Confit, Salted Caramel Ice Cream 

(1Wheat,3Pecan,4,7,14) 

  
Selection of Irish Cheese €13.50 

Cashel Blue Cheese, St Kevin Brie, Beech Smoked Carrigaline Farmhouse Cheese, Gubbeen Cheese with 
Homemade Chutney, Fresh Grapes & Savoury Biscuits 

(1Wheat,3Almond,4,7,9,11,12,14) 

 
 
 

All tips and gratuities collected by electronic or other means are distributed to employees. 
In the Maigue Restaurant gratuities are shared by the staff serving your table. 

 

We would like to inform you that the origin of Beef served in The Dunraven is the Republic of Ireland. Our Seafood is sourced 

from Cathal Sexton in Doonbeg, Co. Clare. 

If you have any additional queries, please ask your waiter. 


