
  OAK RESTAURANT DINNER MENU

STARTERS

King Prawns encased in Kaitafi Pastry, Rocket Salad, Peach & Passion Fruit Salsa

Oven Baked Goats Cheese, nestled on Homemade Soda Bread, 
drizzled with Beetroot Reduction

Hand-dived Scallops, Lemon Thyme velouté topped with Seared Asparagus Tips 

Chicken Liver & Port Parfait, Toasted Brioche Bun, Red Onion & Orange Jelly 

Chilli & Lemongrass Crab Cakes, Tossed Salad Leaves, Lemon Vinaigrette

Parisienne of Galia Melon emulsified in Mint Syrup, Marinated Strawberries, Lime Sorbet
 

Soup of the day, Homebaked Breads

MAIN COURSE

Dry Aged Hereford Beef Fillet, Celeriac & Horseradish Puree
topped with Irish Champ, Wild Mushroom & Truffle Jus

Atlantic Salmon topped with Potato & Herb Crust sitting on Braised Celery & 
Carrot Compote, coated with Lemon Beurre Blanc

Slow Roasted Belly & Fillet of Pork, nestled on Savoy Cabbage & Bacon, 
Granny Smith & Sage Jus

Rack of Spring Mourne Lamb coated in a Pecan Crust, Pea Puree, 
Onion & Mint Jam, Rosemary Sauce

Farm raised Saddle of Rabbit, Black Pudding & Apple Stuffing,
Fondant Potato, Tarragon Glaze 

Roast Monkfish lightly spiced with Cumin & Ginger, 
Coconut & Coriander Risotto, Red Pepper & Garlic Coulis

Cornfed Breast of Chicken, Goats Cheese Parfait, Chargrilled Vegetables, Basil Pesto

Pan Fried Fillet of Seatrout, Chorizo Potato Cake, Lemon Vinaigrette

Seared Fillet of Finnebrogue Venison resting on Parsnip Puree, Caramelised Baby Carrots, 
Rich Chocolate & Red Wine Jus

All Main Courses served with a selection of Vegetables & Potatoes

**Vegetarian Menu also available**   
                                                                                                                                                                                                                                                                                                                                   



DESSERTS

Vanilla Pannacota with Balsamic Strawberries

Apple and Thyme Crème Brulee

Meringue Fingers with Orange Sauce

Lemon Cheesecake with Mixed Berry Compote

Marbled Chocolate and Coffee Torte with Nutmeg Cream

Poached Pear with Mascarpone Cream

Hot Dessert of the Day

Selection of Ice Cream & Sorbet

Selection of Irish Cheeses

£38.00 per person

LIQUEUR COFFEES - £5.90

Irish Coffee - A rich indulgence of coffee, whiskey & cream

Calypso Coffee – Take it easy with coffee, Tia - Maria & Cream

Baileys Coffee – A taste of the Irish, Baileys, Coffee & Cream 

Coffee Royale – Hennessy V.S. Coffee & Cream

We endeavour to ensure that all our products are GM free


