—E'I :;‘3.‘-2_».--71_ Jr ¢

THE STATION HOUSE HOTEL
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Soup of the Day €9.50
Allergens: 7.9

Wild Irish Scallops €16.95
"The Wooded Pig" Chorizo, Apple, Spiced Parsnip Purée
Allergens: 2.7.14

Duck Liver Parfait €14.95
Brioche, Pickled Onion, Cherry Jam
Allergens: 1.3.7

Wild Atlantic Salmon €14.95
Turf Smoked, Pickled Cucumber, Citrus Oil
Allergens: 4.7

Organic Irish Beetroot €14.95
Bluebell Falls Goats Cheese, Crisp Pastry, Toasted Hazelnut
Allergens: 1.7.8

Andral Farm Pork Cheek €14.95
Roast CArrot, Cooney's Cider Jus
Allergens: 7.9.12

Allergens Key:
1. Gluten - 2. Crustaceans - 3.Eggs - 4. Fish - 5. Peanuts - 6. Soybeans- 7.Milk - 8.Nuts
9. Celery - 10.Mustard - 11.Sesame Seeds - 12. Sulphur Dioxides and Sulphites - 13. Lupin - 14. Molluscs
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Hereford Prime Fillet of Irish Beef €37.50
Chargrilled Local Broccoli, Celeriac Fondant, Bernaise Sauce
Allergens: 7.9.12

Roast Rump Of Wicklow Lamb €27.50
Spring Cabbage & Peas, Potato Terrine, Red Wine Jus
Allergens: 7.9.12

Wild Irish Monkfish €24.50
Wooded Pig Ham, Organic Kale, Beurre Blanc
Allergens: 4.7.12

Pan Roast Hake €26.95
Atlantic Prawn, Coconut & Lemongrass Bisque
Allergens: 2.4.7.9

Irish Potato & Chive Gnocchi €24.00
Baby Spinach, Boyne Valley Blue Cheese Cream
Allergens: 1,7

Roast Irish Chicken €28.50
Spring Leeks, Pomme Purée, Crisp Bacon, White Wine
Allergens: 7.10.12

Allergens Key:
1. Gluten - 2. Crustaceans - 3.Eggs - 4. Fish - 5. Peanuts - 6. Soybeans- 7.Milk - 8.Nuts
9. Celery - 10.Mustard - 11.Sesame Seeds - 12. Sulphur Dioxides and Sulphites - 13. Lupin - 14. Molluscs




