
Valentine’s Dinner Menu

Starters

Wild Atlantic Prawns 
Samphire, Vermouth Beurre Blanc

Irish Beef Tartare 
Crispy Caper, Horseradish, Pickled Mustard, Egg Yolk Jam

Goat Cheese Ravioli
 Spinach, Crispy Onion, Courgette, Tomato & Basil Butter

Mains
Andarl Farm Pork Plate

Pork Fillet, Confit Belly Smoked Black Pudding, Puy lentil, Crackling, Burnt Apple, Cider Jus

Free Range Feighcullen Chicken Supreme
Truffle Mousse, Leeks Chicken Jus

Buttered Halibut
Mussels, Pea Chorizo, Bouillabaisse, Saffron Emulsion

Roast Celeriac
Wild Mushrooms, Hazelnut, Miso Dressing

Dessert

Flourless Chocolate Fondant
Irish Whiskey Ice Cream

Garden Green Apple Mousse
 Irish Black Butter, Biscoff Caramel, Oat Crumble

Valentines White Chocolate Cheesecake
 Lychee and Rose Compote Lemon Biscuit

G/D/E

D/Sul

E/D

Se/N/Sul

F/Sh/Cru/E/Sul

D/Sul/E

Mst/G/Sul

G/D/E

Mst/G/E/Sul/S

Sh/D/G/Sul/E

Allergens: g/gluten, se/sesame, n/nuts, c/celery, sul/sulphite, d/dairy, e/egg, mst/mustard, 
f/fish, cru/crustacean, mol/molluscs, she/shellfish, l/lupin

€150 per couple, including a bottle of our exclusive Waterford Castle wine


