RASPBERRY s '

RESTAURANT « COCKTAILS « SOCIAL Grilled Prawns, in a Garlic, Chorizo and Parsley Butter, Toasted Chorizo

3 COURSE SET MENU €49 Bread, Charred Lemon, Garlic Chips 1-2-3-4-5-6-7-8-9-10-11-12-13-14

Slow Cooked Bradleys Pork Belly, Tiger Shrimp, Pickled Vegetables
Umami Dressing, Spring Onion 1-2-3-4-5-6-7-8-9-10-11-12-13-14

Mexican Tostada with Pulled Pork, Guacamole, Red Cabbage Slaw,
Chiptole Mayo, Tomato and Chilli Salsa 6-7-9-12-13

Buffalo Fried Cauliflower Florets Glazed in Home-made Hot Sauce,
Roast Garlic and Red Pepper Aioli, Crunchy Slaw , Pea Shoots 4-5-7-8-9-12-13-14

“Albondigas” Spanish Style Meatballs in a Smokey Tomato Sauce,
Grated Manchego Cheese, Grilled Crusty Bread, Garlic and Parsley Oil
3-4-5-6-7-9-10-11-12-13

Sweet and Spicy Glazed Silver Hill Duck Wings, Asian Noodles,
— Toasted Peanuts, Scallions, Garlic and Chilli Mayo 4-5-7-8-10-11-12-13
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— [TADDITIONAL SIDES

MAIN COURSES €5EACHOR 3FOR €12

House Fries 12-13

Slow Cooked Medallion of Aged Beef, Onion Soubise, Honey Roast
Carrot, Chive Mash, Chimichurri Oil, Jus 7-8-9-12-13-14 Rocket, Shaved Parmesan and Pine Nut Salad
Add Garlic Prawns €8 supplement 12-13

. . . . Tender Stem Broccoli Tempura,

Grilled Fillet of Chicken “Florentine” with Local Wild Mushrooms, Garlic and Chilli Mayo 1213

Spinach, Macaroni Pasta, Mushroom Cream Sauce, Sundried Tomato Pesto, Potato and 3 Cheese Gratin 7
Parmesan 5-6-7-8-9-11-12-13
Beef Fat Roasted Baby Spuds 7

Roast Fillet of Salmon, Saffron and Asparagus Risotto, Peas, Red Pepper

> 2 Warm Breads and Dips 4-5-6-7-11-13
Coulis, Smoked Bacon Dust, Brooklyn Farm Micro Herbs 1-2-3-7-8-9-10-12-13

Local Honey and Rosemary Roast Carrots7-12

Roast Half Silver Hill Duck, Braised Cabbage, Garlic Duck Fat Potatoes, Roast Cauliflower Cheese with
Soy and Star Anise Jus, Seared Clementine 7-8-9-12-13-14 Smoked Bacon  7-12-13

. . . Beer Battered Onion Rings Garlic & Chilli Mayo
Cajun Spiced Sweet Potato Roulade, Warm Quinoa and Broad Bean 6-7-9-11-12-13 & Y

Salad, Roast Tomato and Red Pepper Coulis 4-5-6-12-13-14 Asian Noodle Salad  4.5.6.7.6.6.10.11.12.13.14

Fillet of Cod in a Panko Style Crumb, Chunky Tartar Sauce, Pea Puree, Spring Onion Mash 7
| House Fries, Lemon, Smoked Onion Salsa 3-4-5-8-10-12-13 1 | | Diced Potatoes with Garlic Butter and
I | | Parmesan 7 l_
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DESSERTS

Basque Style Cheesecake, Macerated Wexford Strawberries, Strawberry Sorbet, Basil, Honeycomb 4-5-7-11
Chocolate Covered Profiteroles, Salted Caramel Ice Cream, Crushed Hazelnuts, Nutella Chocolate Sauce 4-5-6-7-9-11
Selection of Gourmet Wexford Ice Creams and Sorbets 4-5-7-11

DESSERT COCKTAILS

Raspberry Ripple: Coole Swan, Raspberry Sourz, Raspberry Syrup, Cream 5-7
Créme Noir : “Mozart” White Chocolate , Chocolate Liquor, Chocolate Syrup, Cream 5-7

CHEF: VAL MURPHY

FOR MAXIMUM QUALITY AND FLAYOR ALL OUR FOOD IS COOKED TO ORDER, SO PLEASE ALLOW A LITTLE TIME. ALL OUR BEEF & POULTRY IS OF 100% IRISH ORIGIN
ALLERGENS: 1 Crustaceans 2 Molluscs 3 Fish 4 Peanuts 5 Nuts 6 Cereals containing gluten (wheat) 7 Milk/Dairy 8 Soya 9 Sulphur dioxide and sulphites 10 Sesame seeds 11 Eggs 12 Celery/celeriac 13 Mustard 14 Lupin




