SUNDAY MENU

TWO COURSE €34
THREE COURSE €40
STARTERS & SHARING €12
Loaded Potato Skins, Nduja and Red Pepper Aioli or Crispy Bacon & Bechamel 1-3-7-8

Tomato & Mozzarella Arancini, Marinara Sauce, Pecorino Romano 1-3-7-12

Chicken Liver Parfait, Firecastle Chutney, Apple, Toasted Sourdough 1-7-11-12

Prawn & Chorizo Pil Pil, Chilli & Garlic Olive Oil, Parsley, Toasted Sourdough 1-2 (SUPP €7)
Black Pudding & Ham Hock Hash, Tomato & Apple Relish, Poached Egg 1-3-7-9-10-12

Hartes House Rub Chicken Wings & Blue Cheese Mayonnaise 1-3-6-7-13-12

Cauliflower Wings, Sweet & Soy Glaze, Sesame Seeds 1-3-6-7-13-12

MAIN COURSES

Our Sunday Roasts.....

Fillet of Salmon en Croute, Potato & Tartare Cream Sauce, Spinach 1-7-9-10-12

25

Supreme of Feighcullen Chicken, Basil & Parmesan Sauce,Apricot and Stuffing Balls 1-3-7-9-12 24

Roast Sirloin of Prime Hereford Beef, Red Wine Jus, Horseradish,(served pink)1,7,9,12(SUPP€4) 28

All Served with Honey Roasted vegetables & a Yorkshire Pudding with a choice of
Duck Fat Roasties, Fries or Mash Potato

12 Hour Braised Feather Blade of Beef, Red Wine, Braised Red Cabbage 7-9-10-12 (SUPP €4)
Chickpea Moroccan Tagine, Spinach, Halloumi Fritters, Flaked Almonds, Tzatziki 1-3-7-10-12
Chargrilled Beef Burger, Cashel Blue Bearnaise, Bacon Jam, Gherkin & Fries 1-3-7-10-12
Dew Drop Beer Battered Fish & Chips, Wrights of Marino Haddock, Pea Puree, Tartare 1-4

DESSERTS €10

Belgian Chocolate Fondant, Meringue, Scup Vanilla Ice Cream 1-3-7 (please allow 15 mins)

Sticky Toffee Pudding, Butterscotch Sauce, Walnut crumb, Salted Caramel Ice cream 1-3-7-8
Orange Creme Brulee, Almond & Sambuca Cantuccini 1-3-7-8-12

Cheese Plate, Apple Wood smoked Cheddar, St. Kevins Wicklow Brie, Firecastle Plum

Chutney, Grapes, Sliced Apple, Sheridan’s Crackers 1-3-7-8

— OF KILDARE ——

Allergens 1. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy beans, 7-dairy, 8-nuts, 9-celery, 10-Mustard, 11-Sesame
Seeds, 12 Sulphites, 13 Lupin, 14, Molluscs
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