Welcome to the | inden T ree

Wc have dcsignccl our restaurant in such a way that wherever you are sitting you

should have a view of the fantastic surroun&ings of the | inden trees.

We have commissioned c]uitc unique and cxccptiona”y ]arge windows to give the
impression of a magnhcicent Iarge canvas which nature Paints and alters chcnding

on the time of clag and season we are in.

Tl—]cg grow to aPProximateb %0 — 40 metres tall with a strong trunk which stands
like a Napo]eon column. ] he leaves of all | indens are one sided and alwags heart
shapec{. Thel inden trecsjust outside are aPProximatelg 150 years old, P]anted
jus’c before Qpeen Victoria’s first visit to Car’con [House.

Tl‘rc sweet Fragrancc of the Lindcn tree makes it attractive to bccs, butterflies and
birds. Througlﬁout the ages, the | inden tree has been used for many medicinal

purposes, Particu]arlg for treating restlessness and headaches.

Jn Giermanic mgthologg, the | inden tree is associated with Fregja, the guardian of
life and godcless of )Cortune, love and truth. Theregorc, her tree was considered a
tree of peace and it often formed the central mee’cing P]ace of many vi”ages and

rural communities.

We trust you will enjoy the surroundings, our food and service and will find our
| inden | ree assisting you in Finding restfulness, fortune, love and truth with
erjogab[e company.



Our APcriti{:s

O3

The Diamond €14.00

Glass of Frosseco €10.00

OO3

Fan~{:ricd loin of fresh tuna
(Served rare)
Mediterranean fennel & chcrrg tomato salad

€9.00

Gri“cd fillet of fresh mackerel with salmon grava!ax
Orange, endive & olive salad
€8.50

Assictte of Parma ham
Mixed melon with feta cheese & rose water drcssing

€ 9.50

Seared ‘cing sca”oP
With five sPice Pori< beng with rhubarb compote
€9.50

Gri“cd herb marinated goat’s cheese
Caramelized onion with beetroot vinaigrette

€8.50

Warm salad of white asparagus with smoked duck
Roast Pine nut & sherrg vinegar dressing
€10.50



Gri”cd Primc fillet of ]risl'l beef with herb & pepper crust
Braised oxtail with root vcgetable and silver skin onionjus

€30.00

Fan fried halibut

Gri”ed herb marinated babg potato with Fennel, saffron & orange vinaigrette
€ 28.00

Risotto of wild mushroom
CéPe sauce with wilted rocket & truffle oil
€22.95

Roast duo of duck

(56rvec1 Pink)
Praised red cabbagc with Poachec{ pears & red winejus

€26.50

Koast rack of ]n’sh lamb
(56rvec1 Pink)
Grilled Po!cnta with ratatoui”c, wild rocket pesto & feta cheese dressing
€25.00

(rilled fillet of brill

Broad bean & Boston prawn broth with saffron foam
€24.50

Side Orders:
Butterecl green bean with roast cl’xorizo/DauPhinoisc Potato
Champ mash Potato/ Buttered mixed vegetab]es
€5.00



Warm stickg toffee Pudding
Carame! ice cream

€8.50

Lcmon tart
Valrhona chocolate ice cream

€8.50

T raditional |rish farm house cheese Plate
Flum & aPP]e chutneg
€11.50

Ml”( chocolate marquisc
Champagnc Poached strawberrg compo’ce
€8.50

Warm open aPPIC Pie
Mixed berrg compote & vanilla bourbon ice cream

€8.50
3

f:resh grouncl roast coffee
€3.10

Selection of fine teas
€3%.00



