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

SETANTA RESTAURANT MENU

Thai Spiced Chicken and Pork Won Ton
Crudités salad and Hoi Sin sauce

€8.50

Appetisers

Soup of the Day
Freshly prepared daily and crowned with toasted croutons

€5.95

West Coast Mussels Provençal
Served in the shell with garlic butter and herb crumb

€8.25

Tempura of King Prawns
King prawns fried in a crisp batter served with sweet chilli jam

€10.50
(€2.50 supplement on residential dinner package)

A Warm Salad of Duck Confit and Foie Gras
With apple and endive salad and orange dressing

€10.25

Smoked Salmon, Prawn and Crabmeat
Granary bread with honey and mustard dressing and red chard

€10.95
(€2.50 supplement on residential dinner package)

Galia Melon and Passion Fruit
Marinated with brandy, orange, ginger and fresh mint

€7.95

Setanta Caesar Salad
Crisp cos leaves, fried chicken goujons, garlic croutons, bacon lardons 

and Caesar dressing
€8.95

Glazed Goats Cheese and Red Onion Tart
Served with pine nuts and baby salad leaves

€7.95
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Main Courses

Pan Fried Supreme of Chicken
Succulent marinated breast of chicken served in a rich smoked bacon, peppercorn and basil

scented cream
€19.50

Setanta Steak Burger
10oz steak burger, smoked bacon and cheddar cheese, sesame seed bun, lettuce, house relish

and dressed salad
€16.50

Sweet Bacon Wrapped Venison Tenderloin
Teriyaki marinade and buttered champ potato

€26.50
(€4.50 supplement on residential dinner package)

10oz Prime Fillet Steak
Cooked to your liking with peppercorn sauce or garlic butter

€27.50
(€7.50 supplement on residential dinner package)

Crispy Roast Thornhill Duckling
Shallot and puy lentil casserole with a redcurrant reduction

€22.75

Potato, Sage and Onion Rosti
Roasted sweet pimento jam, glazed goat’s cheese and rocket salad

€16.50

Pappardelle Pasta Porcini Mushrooms
Roasted garlic, proseccco, cream and fresh Basil

€17.50

Smoked Salmon Pappardelle
Sancerre wine, chives and Philadelphia cream cheese

€ 21.50

Lasagne al Forno
Layers of pasta and meat bolognaise baked with a rich cheese sauce

€15.75

Tagliatelle Carbonara
Fresh tagliatelle sautéed with white wine, smoked bacon, basil and crushed black pepper finished

with fresh cream and served with garlic bread
€17.50

10oz Prime Sirloin Steak
Cooked to your liking with mustard mash café de Paris butter

€24.95

Cantonese Lemon Chicken
Tender chicken fillet pieces fried in a crisp batter served in a piquant lemon and spring onion glaze

scented with Szechwan peppers
€21.50
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Lobster Thermidor
Fresh Donegal lobster baked with double cream, fresh herbs and parmesan *

€32.50
(€12.50 supplement on residential dinner package *Subject to availability)

Medallions of Monkfish
Sautéed in olive oil over fragrant saffron rice and sweet chilli sauce

€26.95
(€6.50 supplement on residential dinner package)

Atlantic Salmon in a Butter and Herb Crust
Served with gratin of spinach and gruyere

€23.50

Desserts

Side Orders

Apple and Blueberry Crumble
Brambly apples and blueberries baked in sweet crumble topping with vanilla bean anglaise

€6.50

Sticky Toffee Pudding
Light caramel sponge smothered in a moorish toffee sauce

€6.50

Pannacotta with Red Fruit Puree
Silky double cream mousse with fresh berry compote

€6.50

Warm Chocolate Fondant, Vanilla Ice cream
(Please allow 10 minutes as this is prepared to order)

€6.50

Traditional Sherry Trifle
Layers of sherry scented jam sponge topped with fruit cocktail, vanilla custard and dairy cream

€6.50

Trio of Crème Brûlée
Vanilla, orange and berry with crisp tuile biscuits

€6.50

Each main course is served with your choice of side order
Melange of Garden Vegetables       €3.50
Steamed Broccoli        €3.50
New Boiled Potato        €3.50
Side Salad         €3.50
Chips, Garlic or Creamed Potatoes      €3.50
Sautéed Mushrooms        €3.50
Onion Rings         €3.50


