Kathleen's

KITCHEN

Lunch Group Menu

SMALL PLATLES

Ballymakenny potato and leek soup v
creme fraiche & Guinness bread

Pan seared octopus

burnt cauliflower puree, confit tomato, lump fish roe, salsa
verde and n'duja

McLoughlin's chicken liver pate

mixed berry compote, mixed berry coulis, crushed hazelnuts and
toasted brioche

LARGE PLATES

Limerick ham and Hegarty's cheese toastie
freshly baked sourdough

Kathleen's seafood sandwich

west coast prawns, Howth harbour smoked salmon, Kilkeel harbour
dressed crab, Carton House Guinness and treacle bread

Asian Salad rscr

Gold River mixed leaf, carrots, cucumber, radish, scallion, crushed
peanuts, sesame seeds and mango dressing

Tomato and Macroom buffalo mozzarella crostini v

freshly baked sourdough, basil pesto, tomatoes and buffalo
mozzarella




MAKE I'T COMPLEETE

All sides €8

Skinny fries rs

Kathleen's mash potatoes v
Clenilen Farm butter

lona Farm buttered seasonal green vegetables v

Heirloom tomato salad s
olive crumb and pickled shallot

SOMETHING SWEET

Lemon verbena pannacotta
strawberry compote and lemon biscuit

Fruit of the forest bakewell -
raspberry sorbet and almond crunch

Blueberry cake rsor
blueberry coulis, fresh blueberries

Black forest dome
chocolate and cherry sauce, vanilla ice cream

2 Courses € 45| 3 Courses € 55

PB - Plant Based, GF - Gluten Free, V - Vegetarian

~Allow us to fulfil your needs ) _
Please let one of our wait staff know if you have any special dietary requirements,
food allergies or food intolerances.
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