
McNeil Room

7 Course Tasting

Handmade breads and Irish butter
****

Cream of tomato soup, focaccia croutons, baby basil 

****
Sautéed langoustines, fishcake, brown butter hollandaise

****
Slow cooked daube of beef, carrot puree, onion, horseradish, 

red wine

Or
Chicken, black pudding, mushroom ketchup, sprouting 

broccoli

****
Blood orange sorbet, yoghurt, summer berries

****
Chocolate delice, mousse, roasted chocolate ganache, salted 

caramel ice cream

****
Tea / coffee 

Speciality coffees available on request 

D O W N PAT R I C K  


