APPETISERS & SOUP
Pan Roasted Scallops

€16.50

Crisp pancetta, chive potato puree,
palourde clam and tomato cream

The Morelands Avocado and Shrimp Cocktail

Chicken Liver and Foie Gras Parfait Martini

€13.50

Fig chutney, warm brioche toast

Slow Roasted Belly of Pork

€11.50

Celeriac and blue cheese puree,
caramelised apples, sage jus

Red Quinoa Salad

Starter - €9.50
Avocado pear, toasted cashews,
tender stem broccoli, overnight tomatoes,
virgin olive oil, lemon and grapefruit dressing

/ Main - €14.50

Herb Roasted Butternut Squash Soup

€9.50

Boilie goats cheese cream, toasted hazelnuts

FROM THE JOSPER GRILL

ENTRĒE

Our Grill chef uses a Spanish Josper Charcoal Grill, with

Pan Fried Fillet of Sea Trout

temperature reaching up to 500 degrees C. The Josper is

Crushed new potatoes with basil pesto, buttered green
asparagus, tomato, shrimp and herb cream sauce

both an oven and a grill, imparting a charcoal flavor.
The intense heat creates a perfect seal which locks in

€23

Toasted chestnuts, porcini mushrooms,
tarragon and aged Parmesan cream sauce

Weight

Beef Fillet Medallions

€28

Gratin of Potato Gnocchi

the natural juiciness and flavour of the meat.

Cut

€14.50

Brandy flavoured cocktail sauce,
whole shell prawn and avocado pear

€

227 gr\8oz
Truffle potato puree, baby spinach, oven roast vine
tomatoes, Portobello mushroom and tarragon jus

34

Pan Fried Fillet of Halibut

€30

Pomme puree, fine beans in smoked bacon cream,
fresh herb and garlic butter

Morelands Traditional Fish and Chips

€17.50

Sole fillets in a lemon spiced panko crumb served with
homemade tartar, tomato salsa and hand cut chips

Rib Eye Steak

280 gr\10oz
31.50
Truffle potato puree, baby spinach, oven roast vine
tomatoes, Portobello mushroom and tarragon jus

Venison Haunch

227 gr\8oz
Spiced red cabbage with apple, buttered spaetzli,
fig and juniper and jus

DESSERTS

30
Morelands Sundae

Josper-Grilled Dexter Beef Burger

€17.50

Melted Knockanore oak smoked cheddar,
tomato relish, bacon and caramelised onions,
served with fries

€9.50

Glastry farm honeycomb ice-cream, crushed cookies,
chocolate fudge sauce, maple pecans

Lemon Tart

€9.50

With toasted pistachio and raspberries, clotted cream

Sticky Toffee and Date Pudding

€9.50

Carmel sauce and vanilla bean ice cream

Morelands Grill Christmas Pudding Parfait

€9.50

Spiced figs, brandy sauce

SIDES

Warm Chocolate Fondant

€9.50

White chocolate ice-cream

Hand Cut Rooster Chips

€4

Truffle, roasted garlic and Parmesan aioli

Spanish Onion Rings

Morelands Irish Cheese Board

€13.50

Gubeen oat cakes, poached pear, fig

€4

In our Spiced Panko Crumb

Champ Potato

€4

Mix Leafs Salad

€4

gluten free

vegetarian

dairy free

super food

With Ranch Dressing

If you are concerned about food allergies e.g. Nuts, you are invited to
seek assistance from a member of the team when selecting menu items.
Allergen menu upon request.

