Welcome to the | inden | ree

We have clesignecl our restaurant in such a way that wherever you are sitting you

should have a view of the fantastic surroundings of the | inden trees.

We have commissioned quite unique and exceptiona”y 1arge windows to give the
imPression of a magnhcicent large canvas which nature Paints and alters éepending

on tl'le time of dag and season we are in.

Tl’169 grow to approximatclg %0 — 40 metres tall with a strong trunk which stands

like a Napoleon column. T he leaves of all | indens are one sided and alwags heart

slnapecl. The | inden trecsjus’c outside are aPProximatelg 150 years old, Plantec{
just before Queen Victoria’s first visit to Carton [House.

T he sweet Fragrancc of the | inden tree makes it attractive to bees, butterflies and
birds. Throughout the ages, the | inden tree has been used for many medicinal

purposes, Particu!arly for treating restlessness and headaches.

|n Germanic mgtho!ogg, the | inden tree is associated with f:regja, the guardian of
life and goddess of fortune, love and truth. T herefore, her tree was considered a
tree of peace and it often formed the central mccting Placc of many vi”ages and

rural communities.

We trust you will cnjog the surroundings, our food and service and will find our
Linclcn T ree assisting you in Findiﬂg reshculness, Fortunc, love and truth with

cnjoyab]e company.



Glass of Frosccco
€7.50

Crispg duck confit
Mulled wine braised red cabbage with wilted rocket & orange dressing
€10.00

Farma ham
Salac{ oFgreen beans & Figs, blue cheese & rocket
€ 8.50

) Girlled herb marinated goat’s cheese
Cranberrg & aPPIe chutneg with balsamic grapes
€9.50

Carrot & coconut soup

Coriander foam
€7.50

Seared king sca"oP

Crisp Porl( be”g with rhubarb relish
€12.00

Girilled loin of tuna

Avocado mousse with shaved fennel & apple salad, walnut clressing
€10.00

v) Suitable for vegetarians.
Any weights stated are uncooked.
All dishes are based on seasonal |rish Pro&uce from local and rcgional suPPliersA
[For those with sPecial ciietarg rcquirements, who may wish to know about
lngrec]ients usec{, Please ask to speak to a manager.

All dishes may contain nuts.

Stmcpcd fillet of Pork with bacon & sage
APPle & horse radish compote, with ce]erg puree



€23%.50

Girilled supreme of chicken

[Ham hock cake with chou croute & red winejus

€21.00

Slow baked shank of lamb

With l’xoneg roast carrot & confit gar]ic with pea froth
€24.00

Duo of seafood

Herb marinated gri”ed babg Potato & herb balsamic salsa
€25.00

Baked fillet of salmon

Saffron risotto with Poston prawn & buttered samphire
€25.00

(v) Mushroom “Wc"ington”
Grilled mushroom stuffed with three cheeses & sPinach
I~ n croute” with oven dried clﬁerry tomato & rocket salad

€20.00

Gri”ed fillet of hake

Lime Polenta cake with buttered courgette & beetroot glaze
€24.00

8 oz [rime fillet of Jrish beef
Stuffed mushroom with gri”cc{ herb crust & shallot puree

€29.75

Our beefis based on ]rish Froduce that is sourced loca”g. A” of ourbeefis a centre cut which
means theg reflect the highcst degree of marbhng for oPtimum tenclemcss)juiciness and flavor.

W]"ICH ordcring your temperature Plcase keeP the Fo”owiﬂg in mind:

Rare: \/er3 Rcc{, Cool Ccntrc

Medium Rare: Red, Slightlg Warm Ccntre

Medium: Fink, Warm Ccntre

Medium Well: Hint of Finlg Hot Centre

Wc” Donc: Cookccl t!‘xroug!‘x, no Pink - Hot Centre

| emon meringue Pic
| emon confit and citrus cream

€950



Double chocolate Fuclgc brownie
Branc{g snap tuille and vanilla ice cream

€950

APPlc & rastcrrg crumble (8 min.)
Stewed apple with almond crumble, vanilla ice cream

€9.50

Sct bcrry cheesecake
Kaspberrg coulis & creme chanti“y
€9.50

Homcmadc aPPIc and almond tart

(Creme Ang]aise
€9.50

Mint chocolate mousse

Mint crisp & toffee Creme Ang|aisc
€9.50

Tcas & Cogccs:

Tea: €3.10 [atte: €3.75
Filter coffee: €3.10 CaPPuccino: €3.65
E_sprcsso: €310 Decaf coffee: €3.60
Doublc espresso: €3.70 Hot chocolate: €3.70
Americano: €3.50 Herbal tea: €3.75

v) Suitabie for vegetarians.
Ang weights stated are uncooked.
All dishes are based on seasonal |rish Pro&uce from local and rcgional suPPliersA
For those with sPecial dietar9 requiremen’cs} who may wish to know about
lngrec]ients usec{, Please ask to speak to a manager.

All dishes may contain nuts.



