Johnstown House

HOTEL AND SPA

RESTAURANT MENU:

A LA CARTE:

Seafood Bisque
skate, mussels and clams with mini soda bread
€6.45
Pigs Cheek, Apricot & Parma Ham Terrine
gherkins, capers, quail egg, mustard dressing
and toasted brioche
€6.95
Deep Fried Citrus Crumbed Brie (V)
dressed rocket, tomato & chilli jam
€6.95
Roast Pumpkin Risotto (V)
toasted sunflower seed & parmesan basket
€6.95
(main €13.95)
Duck Leg Spring Roll
baby leaf salad, mango & lemongrass chutney
€7.45
Pate & Grilled Mackerel
toasted sourdough, tomato and cranberry dressing
€6.95
Beetroot and Vodka Gravalax
horseradish cream, soda bread and lemon wedge

€7.25



Wild Mushroom Bouche (V)
asparagus rondels, tomato concasse and hollandaise sauce
€6.95
Glazed Ham Hock
colcannon boxty potato, roast carrot, parsley & ham veloute
€14.95
Cornfed Chicken Breast
roast chestnut sausage, herb crusted fondant potato , pear & raisin compote
€14.95
100z Rib Eye Steak
pomme anna, red onion marmalade,
confit garlic butter and red wine jus
€18.95
Daube of Venison
parsnip mash, button mushrooms, bacon lardons and pearl onions
€17.95
Goats Cheese Tart (V)
carmalized onion & pine nuts, butternut squash and baby beets
€13.95
Lightly Battered Seabass
sweetcorn puree, tomato & cucumber relish
€17.95
Salmon & Crab Tornado
pea puree, poached egg & paloise sauce
€14.95
Pan Fried Skate Wing
capers, tomato, roast red pepper, croutons, lemon wedges and parsley

€18.95
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Orange & Mango Veloute
passionfruit sorbet
€6.95
Sticky Toffee Pudding
rich toffee sauce and brandy snap with vanilla ice cream

€6.95

Chocolate Tart

crunchy nuts and caramel sauce
€6.95
Selection of Irish & French Cheese
cheese biscuits, sliced apple and grape chutney

€7.45

Coconut Brulee

served with shortbread biscuit and chocolate ice cream

€6.95

Painters Palette

selection of ice cream & sorbet with fresh berries
€6.25
Mixed Berry Eton Mess
with finger meringue

€6.95
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