BONNIES

RESTAURANT

VALENTINES SET DINNER MENU
60pp

STARTERS

4
A4

4
v

Crispy Chicken Liver Pate
Feuille de brick, Pecan Granola, Port jelly, Spiced Fig & Blackberry (1,3,4,7,10,13)

Cured Salmon Mosaic

Compressed Watermelon, yuzu gel, Crispy Capers, Dill Textures (8)
Wild Mushroom Tartlet

Marinated shimeji, Onion Caramel, Crispy onions (1,4,7,13)
Spiced Parsnip & Maple soup
Crispy parsnip shavings, Parsley Croutons, Guinness Bread (1,4,9)

MAINS
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Cod Supreme
Fennel, Pomme Souffle, White Asparagus, Vin Blanc sauce, Salmon Roe (4,9,13)
Pork Fillet
Glazed Beetroots, Potato Terrine, Celeriac Puree, Swiss Chard, Red Wine Jus (4,9,13)
Beef Fillet (€10 Supplement)
60z Fillet, Oyster Mushroom, Spinach, Pickled Duxelles, Caramelized Roscoff, smoked Beetroot Puree & Beef
Jus (4,9,13)
Chicken Supreme
Celeriac, Chorizo Jam, Tender stem Broccoli, Pickled Mustard seeds, Chicken Jus (4,9,10)
Wild Mushroom Tagliatelle
Roast Garlic & tarragon cream, aged balsamic Truffle & parmesan cheese (1a,4,7,9,12,13)

DESSERT
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Espresso Créme Brulee
Caramelised Espresso Creme Brulee with Homemade Shortbread (1A,4,7)
Cheese Plate
Cashel Blue, Cooleeney Camembert, Fig Compote, Grapes & Crackers (1a,3a,3b,12,13)
Apricot Tart
Apricot & Almond Tartlet, Killowen Yogurt sorbet, apricot puree (1a,3a,4,7,13)
Sticky toffee Pudding
Warm sticky toffee pudding, Mandarin Sorbet, Dulce de leche (1a,4,7)

ALLERGEN KEY : 1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats)/2 Peanuts/3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, G-
Macedemia, H-Walnut/4 Milk/5 Crustaceans (A-Crab, B- Lobster, C-Crayfish, D-Shrimp)/6 Mollusc/7 Eggs/8 Fish/9 Celery/10 Soya/11 Sesame Seeds/12 Mustard/
13 Sulphur dioxide & sulphites/14 Lupin

Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. Please ask our staff
should you have additional queries. All of Beef is of Irish origin.

A 12.5% service charge will be added to parties of 6 or more.
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