
CONALL CEARNACH RESTAURANT MENU

(Sample Menu, some items are subject to change on Daily Menu)

Galia Melon Pearls scented with Peach Schnapps and crowned with Raspberry 
€9.95

Appetisers

Irish Oak Smoked Salmon served with Baby Salad Leaves, Shallots Capers and Lemon Dressing
€12.50

(€2.50 supplement on the residential dinner package)

Creamed Soup of the Day topped with Croutons 
€6.75

Baked Goat’s Cheese served over Mixed Salad and Walnut Dressing with Sweet Plum Chutney
€12.50

Spiced Lamb Kofta Patties served with Iceberg and Coriander Salad accompanied by 
refreshing Cucumber Raita

€10.50

Fresh Tagliatelle scented with Fresh Lobster and Basil served in a Rich Chablis Cream
€9.95

Tossed Baby Leaf Salad with Seared Marinated Pork Fillet, Glazed Apples, Cherry Tomatoes 
and Toasted Multi Seeds

€10.50

Atlantic Seafood sautéed with Chablis and Fresh Donegal Lobster served in a 
Crisp Pastry Bouchée 

€11.50



CONALL CEARNACH RESTAURANT MENU

(Sample Menu, some items are subject to change on Daily Menu)

Main Courses

Prime Fillet Steak cooked to your liking served with a Hennessy Brandy and
Madagascar Green Peppercorn Sauce 

€27.50
(€7.50 supplement on the residential dinner package)

Grilled Irish Sirloin Steak cooked to your liking served with Garlic Butter and Fried
Tobacco Onions

€25.50

Panfried Breast of Chicken served on Crisp Potato and Leek Rosti with Sancerre
Wine and Morel Cream

€22.00

Roast Thornhill Duckling à L’Orange Roasting Juices fortified with Burgundy 
and Seville Orange Glaze

€24.95

Pappardelle sautéed with Wild Forest Mushrooms, Prosecco Wine and Parmesan
served with Truffle Oil and Garlic Ciabatta

€19.95

Crisp Fried Vegetable Samosas flavoured with Cumin, Fresh Chillies and Tomato
and Cilantro Charmoula

€18.50

Baked Fillet of Cod served over Wilted Spinach with Chablis Cream, Surf Clams 
and Mussels

€24.95

Panfried Fillets of Seabass set over Whipped Basil Mash and Shellfish Nage
€25.50

Panseared Salmon Fillet perfumed with Thai Spices and accompanied by a
Lemongrass and Coconut Cream

€24.95

Rack of Lamb gently roasted and served with Gratin Dauphinoise Potatoes and
Glazed Baby Carrots

€27.50
(€5.50 supplement on the residential dinner package)



CONALL CEARNACH RESTAURANT MENU

(Sample Menu, some items are subject to change on Daily Menu)

Desserts

Forest Berry Pavlova served with Fresh Dairy cream and Red Berry Coulis
€7.95

Baked Apple Crumble Tart served with Vanilla Sabayon
€7.95

A Selection of Ice Cream with Fresh Fruit Coulis
€7.95

A Selection of Ice Cream with Fresh Fruit Coulis
€7.95

Chocolate and Walnut Steamed Pudding served with Bailey’s Sauce
€7.95

A Selection of Irish and Continental Cheeses and Water Biscuits
€8.95

Freshly Brewed Cafetière of Java Coffee or Tea
€3.00

(Please note some dishes are marked with supplements, these apply to
Residents on Dinner Packages only.)

Dinner Menu - €49.50


