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TO START

Chicken  L i ver  Paté  ser ved  w i th  Cumber land  Sauce  and  Me lba  T oas t
 

War m Ch icken  Caesar  Sa lad ,  Gar l i c  and  Her b  Cr outons ,  Cr i spy  Bacon ,
f r esh ly  g r a ted  Par mesan  Cheese

 
Br uschet ta  o f  Car amel i sed  Red  On ion ,  Chopped  T omato  w i th  F r esh  Bas i l

and  Ar dsa l lagh  Goats  Cheese
 

Ch icken  and  Mushr oom Vo l -au -Vent  w i th  a  l i ght ,  Whi te  Wine  Cr eam Sauce
 

War m Goat ’ s  Cheese  and  Roasted  thyme T ar t le t  w i th  a  Honey  In fused
Ba lsamic  Dr ess ing

 
L ight l y  Baked  Puf f  Pas t r y  topped  w i th  layer s  o f  War m T omato  and

Mozzar e l la  Cheese
 

Ch i l l ed  Cockta i l  o f  I r i sh  Seafood  bound w i th  a  Pr om Mar ie -Rose  dr ess ing
over  F ie ld  Gr eens  and  a  Roasted  Red  Pepper  A io l i  (€1 . 50  Supp)

 

S A L T H I L L  H O T E L



SOUPS
Cr eam of  Gar den  V egetab le  Soup

 
Car r ot ,  Cor iander  and  Coconut  Mi lk

 
Roast  Par sn ip  and  T hyme

 
Mushr oom and  Made i r a

 
Cr eam of  Leek  and  Pota to

 
Br occo l i  and  T oasted  A lmond

S A L T H I L L  H O T E L

SORBETS

 - (Optional - €3.50 per person) -
 

 Bitter Lemon with Fresh Mint Sprigs
 

Champagne and Strawberry
 

Raspberry with Crème de Cassis
 

Mango and Passion Fruit
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MAINS

Pan  Roasted  Supr eme of  Ch icken  w i th  a  For es t  Mushr oom and  Made i r a
Sauce

 
Gr i l l ed  or  Poached  Dar ne  o f  Sa lmon w i th  a  Pr awn B isque  and  Br andy

F lamed J us
 

T r ad i t iona l  Roas t  Br eas t  o f  T ur key  w i th  a  Sage  and  On ion  S tu f f ing  over
Oven-Baked  Ham wi th  a  R i ch  Cr anber r y  In fused  Sauce

 
Baked  F i l l e t  o f  Cod ,  dr essed  w i th  a  Lemongr ass  In fused  Cr eam Sauce

 
Baked  F i l l e t  o f  Hake  ser ved  w i th  a  Lemon &  Her b  But ter  

 
Roas t  S i r lo in  o f  Beef  w i th  a  Yor ksh i r e  Pudd ing  and  R i ch  Bor deaux  Sauce

 
L ight l y  Gr i l l ed  F i l l e t  o f  Sea  Bass  on  a  bed  o f  Co lcannon w i th  a  Whi te  Wine ,

Sha l lo t ,  Lemon But ter  and  Cr eam Sauce
 

Gr i l l ed  F i l l e t  S teak  cooked  medium to  we l l ,  f in i shed  w i th  a  Br a i sed  Sha l lo t
Red  Wine  Sauce  or  Br andy  Pepper cor n  Sauce  (Supp lement  o f  €6 . 50 )

S A L T H I L L  H O T E L

W

e

d

d

i

n

g

 

M

e

n

u



VEGGIE

But ter nut  Squash  R i sot to  w i th  F r esh ly  Gr ated  Par mesan
 

Bow- t ie  Pas ta  w i th  Red  Be l l  Pepper s ,  Mushr ooms ,  Roasted
Sha l lo ts  and  Br occo l i  F lor e ts  in  a  Char donnay  and  L ight

Cr eam Sauce
 

S t i r  f r y  o f  mixed  Seasona l  Vegetab les  w i th  a  L ight  Ch i l l i
G laze  on  a  bed  o f  Savour y  R i ce  and  gar n ished  w i th  a  Cr i spy

Vegetab le  Spr ing  Ro l l
 

Vegetar ian  T or t i l l a  Wr ap  in  a  L ight l y  Sp iced  T omato  Sauce

S A L T H I L L  H O T E L
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SIDES

 Pota to
 (Choose  3  opt ions  f r om the  l i s t )  

 
T r ad i t iona l  Mash

 
Roast  Pota to

 
Pota to  Gr at in

 
Bo i led ,  But ter ed  Baby  Pota toes

 
Cr oquet te  Pota toes

 
 

Cau l i f lower  Mor nay
 

Br occo l i  w i th  T oas ted  A lmonds
 

Car r ot  and  Par sn ip  Pur ee
 

But ter ed  Baton  o f  Car r ots
 

Br a i sed  Red  Cabbage
 

Gr een  Beans  wr apped  in  Bacon
 

S A L T H I L L  H O T E L
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DESSERTS

Dar k  Choco la te  and  Macadamia  Nut  Br ownie  w i th  R i ch  Choco la te  Sauce
 

Ba i ley ’ s  Cheesecake  w i th  But ter scotch  Sauce
 

War m App le  P ie  dr i zz led  w i th  Cr eme Ang la i se
 

T i r amisu  dr essed  w i th  a  l i ght  Car amel  Sauce
 

War m Choco la te  Lava  Cake  w i th  a  Ba i leys  In fused  Choco la te  Sauce
 

T r ad i t iona l  Sher r y  T r i f l e  w i th  Cr eme Ang la i se  and  Chant i l l y  Cr eam
 

B lack  For es t  Gateau  w i th  a  Wi ld  Ber r y  Cou l i s
 

Cr eam F i l l ed  Min i  Pr o f i te r o les  w i th  a  War m Choco la te  Sauce
 

Sa l th i l l  Hote l  Desser t  Ass ie t te  -  Cho ice  o f  thr ee  min i  ver s ions  o f  any  o f  the
above

 
Fr esh  Fr u i t  Sa lad  in  a  Swiss  Choco la te  Cup ,  ser ved  w i th  F r esh  c r eam

 
War m St i cky  T of fee  Pudd ing  w i th  But ter scotch  Sauce

 
-  Our  desser ts  a r e  ser ved  w i th  V an i l l a  I ce -Cr eam -
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