Starters

Today’s Soup, Always Vegan

Summer Salad, Seasonal Leaves, Orange Segments, Figs & Cashel Blue Cheese
Honey & Lemon Dressing

Peach & Ricotta Bruschetta, Basil Dressing
Crispy DucR, Peanut Rayu, Pea Shoots, Five Spice Dressing
Steamed Irish Mussels, Cider & Spring Onion Cream, Cheese Gougerées

Mains

Preserved Lemon Chicken, Green Vegetable Couscous

Coconut and Lime Baked Salmon, Avocado Salsa, Jasmine Rice

Honey Glazed Loin of PorR, Apricot Stuffing, Wholegrain Mustard & Apple Jus

Nettle Gnocchi, Oyster Mushrooms, Green Beans, Asparagus and Pine Nut Crumb

Roast Sirloin of Irish Hereford Prime Beef, Yorkshire Pudding, Onion Gravy, Horseradish Sauce
All Mains Accompanied By Seasonal Vegetables & Roasties

Dessert

IKey Lime Pie, Mango Cream, Citrus Fruits

Tiramisu Cheesecake, Chocolate Espresso Cream

Spiced Rice Pudding, Raspberry Ice Cream, Salted Caramel Drizzle
Rhubarb Crumble, Ginger Ice Cream, Cardamom Custard

Hot Drinks

Leaf Tea
Bell Lane Coffee

A La Carte Pricing
Starters €14 / Mains €27 / Dessert €9 / HotDrinks €5



WINE IN FOCUS

Embodying all that we love about wine at Wineport Lodge, we Rnow a thing or two about
sourcing the best bottles, we are delighted to introduce to Ireland a beautiful Provence winery.
Mirroring the names of the shoreside sanctuary’s founders, Ray Byrne and Jane English,
Domaine Ray-Jane is situated in the premium Bandol Appellation, in the South of France,
which dates its winemakRing provenance bacR to the 6th Century.

Domaine Ray-Jane Wines

WHITE

Made from old vines including Clairette
and Ugni Blanc.

An elegant & fruity wine with lovely depth
and potency.

ROSE

Blended from Syrah, Cinsault, Grenache
and Carignan.

Bright salmon pinR colour, aromatic with
citrus fruits and warm mouth-feel.

RED

Made from old vine varieties of Carignan
and Mourvédre.

Bouquet of red fruits. Light and silkRy red
with an elegant structure

Bandol Red Wine 2020, Cuvée du Falun

Aromas of red fruits, cherries, balanced,

tends towards fineness, full deep colour.
A perfect accompaniment to red meat or
mature cheese.

€44

€75



