
Slow Roast Pork Belly (6,7, 12)
With pan jus glace reduction, Served on a bed of Sauerkraut with mini apple & apple puree

Trio of Ripe Melon & Fruit Plate
With fruit coulis, mango & passion fruit sorbet

Homemade Soup of the day (1,7,9, 11,12)
Served with Fresh bread rolls

Baked Courgette & Brie Tartlet (1,3,7,8,9,10)
With a chive champagne Chablis, tomato concasse & garden pea shoots

Caprese Salad (1,7,12)
Buffalo mozzarella, tomato salad with basil pesto & balsamic glaze

Crispy Chorizo & feta salad (1,7,10,12)
With green bean, rocket & beetroot reduction

Atlantic Hake & Salmon Fishcakes (1,2,3,4,7,9, 10,12,14)
With citrus leaves, lemon & tartar aioli

10oz Prime Irish Hereford Sirloin Steak (1,6, 7,12)
Cooked to your liking & served with crispy onion ring & cream peppercorn sauce (€6.95 Supplement)

Pan Seared Fillet of Hake (1,3, 4,7,9, 10, 11,12,14)
With pesto herb crust, poached asparagus, vine cherry tomato, shellfish sauce & pancetta bacon

Seared Fillet of Seabass (1,2,3, 4,9,10,12,14)
With grilled courgette & roast vegetable cous cous, coconut & chilli sauce

Supreme of chicken (1, 7,9,10, 12)
With a creamy wild mushroom sauce & parsnip crisp

Escalope of Pork Steak (6,7,9, 10, 12)
Cooked in an apple & cider cream sauce with red cabbage & apple

Vegetable Conchiglie Pasta Shells (1,3, 7, 8, 11)
Roasted Mediterranean Vegetables with basil oil and pinenuts, fresh parmesan shavings, toasted garlic ciabatta.

All the above main course are served with a choice of potatoes & vegetables or chips & salad

Strawberry & Ginger Crème Brulee (1,3,7,8)
With Homemade Biscotti Biscuit

Homemade Cheesecake (1,3,7,8)
Please ask your Server for Today’s Flavour

Apple Crumble (1,3,7, 8, 12)
With Creme Anglaise & Vanilla Ice Cream

Triple Chocolate Brownie (1,3,7,8)
With Belgian Chocolate Sauce, Vanilla Ice Cream

Banoffee Pie (1,3,7,8)
Fresh bananas,  cream on a biscuit base with butterscotch sauce

Eton Mess (3,7,12)
Fresh Strawberries and meringue bound in fresh dairy cream with summer fruit coulis

Trio of Dairy Ice Cream (1,3,7,8)
Served in a Crisp Chocolate Wafer Basket with caramel sauce

Tea / Coffee

€35.00

Derg Restaurant
Evening Menu

ALLERGENS: 1=cereals containing gluten, 2= crustaceans, 3=eggs, 4= fish, 5= peanuts, 6= soya, 7= milk, 8 =nuts, 
9= celery/celeriac, 10 =mustard, 11= sesame seeds, 12= sulphur dioxide (sulphites),13= lupin, 14= molluscs


