Starters

Soup
Oven Roasted Vine Toma&Red PgPpe

up- Basil Oil (v)

Po Lentils
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Scallops™

Pan Roasted Irish ScallopSalad of Endingmafé & Herbs LemonOil
(Supplement £3) %

Duck
errinot ' r uree@roa Brio
I Doz gford O ot lte@™_emon

(Supplement £3(v) (h)
Sal
Tradit [Home Sm alm tat ol in Muatd Salad
esh [Chives

Asparagus
Asparagus BaplLeaf Salad Lemon & Local Rape=ed Oil(v) (h)
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Main Courses

Chef Noel McMeehbnd his Teamare clighted to Present Our Signature
Dish Q.ough Erne Mixed GrillO (All ltems e CookedVIedium)
Reflectingthe Very Best bLgcal Produce
(Supplement £6850

Lobster
Grilled IrishHalf Lobster- Citrus Butte
Fine Her

r Apple Potatoes

Chic
Local FreeRange Chicken FondantPo
Morel Cas

eans Baby Turnip

Beef 0
Fillet of Aged Ketyle Beef- Potato PureePickled RedCabbage
Poached PearOnion Confit- Red Whe Jus
(Supplement £40)

All items are subject to availabili me foods may contain nuts or nut oils.
Dishes marked with (v) are suitable for vegetarians.

Dishes marked with (h) are suited to a healtlifiestyle
£36 Two Courses £42.50 Three Courses

For your eenvenienee,a10% gratuity-has been added to yeurfinal food bill.
/% Gratuities'can be adjusted based on'your experience.
Lough Erne Resort, Good Food Ireland®s Top Regional Member North Award
Good Food Ireland Annual Awards 2009
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Desserts

Signature Dish
Chocolate
Valrhona Chocolat®elice - White Chocoj@te

rfaitOrange Ice Cream

Soufflé

Meringue
Steamed Vanilla Mergue- CinnamontAﬁgl'_ai,s_é Toasted Almonds
SpunSugar
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Apple
Warm Granny SmithApple Gdette- Caramel SauceVanilla Ice Cream




