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MENU

BROOKS RESTAURANT

Amuse Bouche
Irish Rarebit

STARTERS

Cream of potato soup with roasted garlic, Kilree Gold
and nutmeg croutons

Smoked trout, crispy poached egg, toasted
soda bread and watercress

Pressed ham hock, piccalilli and toasted sour dough

Irish smoked haddock with leek and potato style risotto,
served with a garlic and mussel broth

MAIN

Pan fried salmon fillet, sauté potatoes, cucumber parmentier \ ‘
sauce and deep fried oyster |
Classic Irish stew with saffron potatoes and baby vegetables @

Boiled Brisket of Beef served with cabbage, champ and a creamy

parsley sauce /‘

Cauliflower, honey baked parsnip, roasted shallots and aged
cheddar cheese pie served with braised carrots and creamed
potato
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MENU

BROOKS RESTAURANT
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DESSERTS

Irish apple shortbread with yellowman ice cream

Chocolate and Guinness mousse with
aerated chocolate, crunchy crumb

Irish coffee verrine

Coffee, teas and petit fours
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