APARK

RESTAURANT

STARTERS
King Prawn Cocktail Chicken & Mushroom
Baby Gem Salad, Grilled Sourdough, Puff Pastry Vol au Vent
Marie Rose Sauce Tarragon Cream
Wild Atlantic Way Seafood Chowder Angela O’Hanlon’s Organic

Dingle Goats’ Cheese
Sneem Black Pudding, Sliced Pear, Streaky

Fresh Cream Soup of the Day Bacon, Honey and Grain Mustard dressing

MAIN COURSES

Slow Braised Featherblade of Irish Beef Tempura Cavuliflower Steak
Oyster Mushroom, Confit Cherry Tomatoes, Cauliflower Piccalilli, Fallafel, Curry
Horseradish Hollandaise Mayonnaise & Sweet Potato Fries
Tarragon and Butter Roasted Black Sesame Coated Salmon
Supreme of Irish Chicken Broccoli Tempura, Mussell, Coconut
Asparagus Spears, Potato Fondant, and Thai Red Curry Ragout

Peppercorn Café au Lait

Atlantic Hake
In a light golden Beer Batter, homme cooked Chunky Sea Salt Chips,
house-made Tartar Sauce & Charred Lemon

All dishes are served with a selection of Market Vegetables & Potatoes
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PARK

RESTAURANT

DESSERTS
Vegan Carrot Cake Dark Chocolate Tart
Coconut Cream , Banana Ice Cream Black Cherry Compote , Pistachio Ice Cream
Warm Apple Pie Lemon Posset
Vanilla Ice Cream, Fresh Egg Custard Macerated Farranfore Straw berries,

Straw berry Sorbet

Vegetarian Menu available on request

2 Course Dinner Menu served with Tea or Coffee, €47.50

3 Course Dinner Menu, served with Tea or Coffee, €57.50

All our meat and fish are from locally sourced suppliers where season and conditions allow
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Allergen advice
If you have a food allergy or food intolerance please speak
to a member of our staff, who are fully trained in allergy
awareness before you order your food and drinks.

All our meat and fish are from locally sourced
suppliers where season and conditions allow.

Please scan the QR
code to view allergens.



