OLD HOUSE RESTAURANT W ANNEBROOK HOUSE HOTEL

STARTERS

Old House Soup of the Evening €8.50
(Please ask your server)
[ (bread), 7,9

Atlantic Seafood Chowder €12.50
w. Guinness Bread & Herb Cream
1,3,6,7,9,10

Burrata & Heritage Tomato Salad €11.50
w. Herb Oil, Balsamic Reduction,

Toasted Pinenuts & Fresh Basil

7.8

Smoked Chicken Caesar Salad €11.50
w. Streaky Bacon, Aged Grana Padano,
Croutons & Caesar Dressing

1,3,4,7,10

Fish Bonbons €10.50
w. Red Pepper & Chilli Ketchup,

Young Herbs & Tartar Sauce

1,3,4,7,9,10

Soft Goat’s Cheese & €10.50
Red Onion Marmalade Tartlet

w. Young Herbs, Saffron Pickled Pear,

Beetroot Glaze & Basil Pesto

1,3,5,7,89

Thai Style Chicken Wings €11.50
w. Sesame Seeds, Chilli, Scallions

& Hot Honey

1,6,11

DESSERTS

Baileys Creme Briilée €7.50
w. Almond Biscotti & Pistachio Ice Cream
1,3,6,7,8

Chocolate Brownie €7.50
w. Forest Berry Coulis & Vanilla Ice Cream
1,3,6,7,8

Vanilla Panna Cotta €7.50
w. Strawberry Puree & Blackberry Sorbet
1,3,6,7,8

Homemade Tiramisu €7.50
w. Vanilla Bean Ice Cream
& Cappucino Foam

MAINS

Baked Fillet of Cod €27.50
w. Seasonal Vegetable Fricassee,

Young Herbs & Herb Beurre Blanc Sauce

477

Pan Roast Chicken Supreme €27.50
w. Crispy Potato Pavé, Buttered White
Asparagus & Forestiere Sauce

7,10

Slow Cooked Beef Cheek €27.50
w. Parsnip Puree, Sautee York Cabbage,

Parsnip Crisp & Demi-Glace Sauce

79,10

Pan Roast Fillet of Salmon €27.50
w. Prawn Bisque Sauce, Rock Samphire

& Young Herbs

24,79

Seared Westmeath 100z Sirloin Steak €36.50
w. Hand Cut Chips, Choice of Peppercorn
Créme Sauce or Garlic Butter

79,10

Seared Westmeath 70z Fillet Steak €36.50
w. Hand Cut Chips, Choice of Peppercorn
Créeme Sauce or Garlic Butter

79,10

Pappardelle Marinara €24.50
w. Fresh Basil, Confit Tomato, E.V. Olive Oil,
Toasted Pinenuts, Aged Parmesan Cheese

1,7 (vegan option available)

All Main Dishes Served with Vegetables &
Potatoes of the day

79,12

-~ D=[FOR=1

COCKTAILS

Sip into the weekend with our
2-for-1 cocktail special exclusively available
in the Old House Restaurant.

AVAILABLE COCKTAILS:

(== Pornstar Martini 7 Sex on the Beach
T / /

Vanilla Vodka, Pineapple \%;/\ Vodka, Peach Schnapps,
3

Juice, Passionfruit Puree Orange Juice, Grenadine

25

13,678 # Whiskey Sour <= Amaretto Sour
Il Irish Whiskey, Lemon | | Amaretto, Lemon Juice,
Eton Mess €750 Y Juice, Egg Whites == Egg Whites
w. Seasonal Berries, Strawberry Coulis EVERY FRIDAY 5PM-9PM
& Whipped Cream
136,78
Allergens: 1= Cereals 2= Crustaceans 3= Eggs OLD Il 8= Nuts 9= Celery 10= Mustard 1= Sesame Seeds

4= Fish 5= Peanuts 6= Soybeans 7= Milk HOUSE II

RESTAURANT

12= Sulphur Dioxide 13= Lupins 14= Molluscs
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