CUI'TRA INN

CULLODEN ESTATE

TRADITIONAL IRISH LOCALLY SOURCED
GASTRO PUB SEASONAL

Nlother’s Day Nenu

Starters

Soup of the Day
Guinness & treacle wheaten scone, whipped Irish butter

Traditional Caesar Salad
Crisp baby gem, Grants dry-cured bacon, shaved parmesan,
sourdough croutons, creamy caesar dressing

Tiger Prawn Salad
Spiced marie rose, shredded baby gem, pickled fennel & lemon

Whipped Goats Cheese
Salt-baked Conway Farm beetroot purée, Millars fruit
& nut toast, candied walnuts

Nlains

Slow Braised Silverside of Irish Beef
Yorkshire pudding & rich beef gravy

Chargrilled Grants Sweet Cured Pork Chop
Honey & wholegrain mustard velouté

Roast Fillet of Seabass
Lemon & caper, dill butter sauce

All served with buttery mash, roast potatoes & seasonal vegetables.

Tomato & Chilli Linguine
Chargrilled asparagus, garden peas, spinach, Grana Padano,
toasted olive oil sourdough

Sweets

Clandeboye Yoghurt & Honey Cheesecake
Granola, fresh cream

Chocolate & Raspberry Delice
Raspberry gel, chocolate crumble, fresh cream

Warm Sticky Toffee
Bourbon vanilla ice cream

Selection of Irish Cheeses (£4 supplement)
Fruit chutney & cheese crackers

3 Courses Including Tea or Coffee
£45 per person



