
Satchmo’s Restaurant

‘On  behalf  of  the management,  staff,  and myself,  I warmly  welcome  you  to  Satchmo’s  Restaurant. 
Under the supervision of my Executive Head Chef, Mr. Michael O’Neill, we have sourced the finest in 
fresh  local  ingredients  in  composing  inspiring  culinary  delights.  If  you  have  any  specific  dietary 
requirements we will be delighted to offer assistance’

Mr. Stephen Meldrum              Mr. Michael O’Neill

General Manager              Executive Head Chef

The Opening Act

Soup of the Day                     £5                                                                                                                                                                                                                                                                  

Irish Mussels Cooked in White Wine and Garlic served with Crusty Bread       £6                

Smoked Chicken, Waldorf Salad, Lemon Mayonnaise              £6   

Beetroot Tartare, Caramelised Orange, Roasted Tomatoes, Dressed Leaves       £6

Portabello Mushroom, Goats Cheese, Herb Crust, Roast Red Pepper Relish      £6

****

The Main Event

Medallions of Venison, Sweet Potato Fondants, Wild Mushrooms,                                                        £18
Shallots, Redcurrant and Port Jus               

Crossgar Chicken Breast, Cream Cheese and Leek Stuffing, Pancetta, Fondant Potato    £15

Confit of Lamb, Olive Oil Mash, Ratatouille, Gremolade, Pan Juices        £15

10oz Moyallan Sirloin, Hand Cut Chips, Crispy Onion, Diane Sauce        £19

Medallions of Pork Fillet, Champ, Black Pudding, Wholegrain Mustard Jus      £15

Fillet of Salmon, Spinach, Dauphinoise  Potato, Vermouth and Saffron Cream      £16

Fillets of Seabass, Shallot &  Roast Tomato, Tapenade and sauce Verde        £17

Beetroot and Red Wine Risotto, Crème Fraiche, Parmesan          £14

Mushroom, Shallot, Sweet Potato Layer with Cheddar Pastry       
  £14         

All the above main courses are accompanied with Vegetable of the day, unless otherwise stated.

Side Orders £5
Champ, Roast Potatoes, House Salad, Guinness Batter Onion Rings, Bacon & Herb Wedges

The Finale



Poached pears in a vanilla syrup, chocolate mousse, praline ice cream

Ginger pudding with butterscotch sauce, apricot chutney, fresh cream

Iced caramel parfait, honeycomb and orange syrup

Chocolate and hazelnut brownie with a vanilla ice cream

£5

A selection of Irish cheeses with a apple chutney

£6

The Encore

Why not finish in style with one of our Herbal Teas, After Dinner Liqueurs, Specialty Coffees or Dessert 
Wine?

Specialty Coffees

Tea or Coffee  ‐ £1.80      Irish Coffee (Whiskey)    ‐£6.00

Cappuccino  ‐ £2.30      Italian Coffee (Sambucca)  ‐£6.00

Latte    ‐ £2.30      Baileys Coffee (Baileys)    ‐£6.00

Espresso  ‐ £2.30      Café Royale (Brandy)    ‐£6.00

Herbal Tea  ‐ £3.00      Calypso Coffee (Tia Maria)  ‐£6.00

Dessert Wine (75ml per glass)

Brown Brothers Orange Muscat & Flora ‐£4.00

Torres Moscatel ‐£4.00


