THE STATION HOUSE

+ HOTEL ¢

STARTERS

Roast Irish Beetroot €13.00

Whipped goats cheese, toasted hazelnut
Allergens: 7.8

Garry Hinch Mushrooms €13.00

Wild garlic custard, baby leaves
Allergens: 1.3.7

Andral Farm Pork Belly €15.50

Jerusalem artichoke, apple & onion jam
Allergens: 7.9.12

West Cork Crab Claw €16.00

Wild Garlic & Citrus Butter, Sourdough toast
Allergens: 1.2.3.4.7

Pan Roasted Scallops €17.00

Spiced cauliflower, Gubbeen chorizo
Allergens: 7.14.12

S Veade note: P ule we can offor gluton and ot lactode free didted, we do wot qperate a gluton
ot lactode Cfree bitcheon Cacility

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 /




THE STATION HOUSE

+ HOTEL ¢

MAINS

Chargrilled Fillet of Irish Hereford Beef €42.50

Potato & bacon terrine, roast onion, pink pepper sauce
Allergens: 7.9.12

Donnellys Lamb €39.50

Herb crust, organic cabbage & wild mushoom, black garlic
Allergens: 1.7.9.10

Pan Roast Irish Chicken €38.50

Wild Mushroom, chorizo, brandy cream
Allergens: 7.9.10.12

Pan Roast Irish Hake €36.50

Chargrilled leek, capers, beurre blanc
Allergens: 4.7.12

Wild Irish Monkfish €37

Crispy kale, Romanesco sauce
Allergens: 2.4.7.9.12

Parsnip Gnocchi €25

Sautéed with sage & wild garlic mushrooms
Allergens: 1.3.7

S leade note: P ule we can offor gluton and ot lactode free didhed, we do wot qperate a gluton
ot lactode Cfree bitchon Clacility

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

)




THE STATION HOUSE

+ HOTEL ¢

DESSERTS

Clarke’s Irish Strawberries

Vanilla panna cotta, fresh basil, Meringue
Allergens: 1.3.7

Gateaux Opéra
Dark chocolate ganache, Irish coffee ice cream
Allergens: 3.7.8

Rhubarb Créme Brilée

Meringue, almond shortbread
Allergens: 1.3.7.8

Station House Cheese Plate
Selection of Irish cheese and cheese from the Boyne Valley,

homemade chutney & crackers
Allergens: 1.3.7

All desserts €11.50

S Veade wote: Pl ule we can offr gluten and ot lactode free didked, we do not gperate a gluten
ot lactode Cfree bitchen Clacility

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

L /
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