
                                                                                                                                                                                                                                                                                                       

   Starters 
 

Crab & Salmon 

Confit Organic Salmon, Lambay Island Crab, Kohlrabi, Apple 
f/sul/d/e/d 

Pumpkin Soup 

Roast Spiced Kabocha Pumpkin Soup, Truffle Crème Fraîche, Sourdough Croutons 
mst/g/sul/c/d 

Organic Beetroot 

Tom Cleary Beetroot, Crozier Blue, Pickled Apricot, Seeds Crackers 
d/g/sul/mst 

      Kilmore Quay Scallops 

Jerusalem Artichoke, Smokey Bacon, Verjus 
f/sh/cr/sul/d 

Wild Venison 

Roasted Loin, Pickled Blackberry, Kale, Chocolate  & Chili 
c/sul/d 

 

                Main Courses 

 
Beef 

Chargrilled Irish Beef Fillet, Nose To Tail Croquette, Onion Puree, Truffle Jus 
Sul/c/d/f 

 Market Fish 

Lobster & Squid Ink Ravioli, Leeks, Lobster Bisque 
f/d/sh/cr/c/mol/sul/e/g 

      Rabbit 

Rabbit Saddle, Sausage, Stuffing, Carrots, Girolle 
c/d/sul 

        Feighcullen Duck 

Free Range Duck Breast, Honey Glazed Daikon, Szechuan Peppercorn & Ginger Jus 
d/soy/ sul/ c/ se 

    Celeriac 

Hay Baked Celeriac, Hazelnut, Wild Mushroom, Parmesan Cheese, Herb Salsa 
sul /d//sul/nuts 

 

          All Main course served with Potatoes and Vegetables Du Jour. 

 

   Desserts 

 
Chocolate 

70 % Dark Chocolate Mousse 

Spiced Creme Brulee, Chocolate Biscoff  Sauce 
d/e/g/sul 

Coconut 

Coconut & Lime Mousse, Confit Mango, Exotic Sorbet 
d/sul 

Estate Honey 

Cheesecake Mousse, Honey Comb, Lemon Curd Ice Cream 
d/sul/e 

Rum Baba 

Spiced Vanilla Rum, Mascarpone Chantilly 
d/e/g/sul 

Irish Farmhouse Cheese 

Chutney,Crackers 

Cavanbert ( Raw Milk), Crozier Blue, St Tola Ash ( Raw Milk), Smoked Knockanore Cheddar 
d/sul/c/g/mst 

 
Crepes Suzette Flambe’ with Vanilla Ice Cream (€10 supplement) 

e/d/g/sul 
 

 

 

Petit Fours 

            
We respectfully ask to have your phone on silent and to limit its use during            

dinner. 
 

 
Full Dinner €90, 2 Courses €70 

Mineral Water: Sanpellegrino or Panna €6 

 

Service charge is at your discretion. Any addition of gratuities to your bill will be shared 
periodically via payroll among all staff, in conjunction with their agreed distribution. 



      

 

 

 

 

 

 

 

 

 

 

 

 

 

 

              

         

Dear guest, 

 

Welcome to The Munster Room Restaurant at Waterford Castle. 

Throughout the Centuries, the Island's strategic location, in a pivotal 
position near Waterford City, brought it historical fame.  It played a 
major role in the history of the region, from the 6th century settlement 
of Monks to the Vikings in the 9th - 11th Centuries. Following the 
Norman Invasion of 1170, Maurice Fitzgerald became the potentate of 
the Island and the Fitzgerald family legacy lasted for over 800 years. 

 

The heart of our menu is predominantly Irish. We use the best of locally 
sourced ingredients lovingly prepared by our skilled kitchen brigade. 
An extensive wine list, boasting fine wines from all over the globe, 
complements our menu. 

Restaurant Manager Marie Mullally and her team are always delighted 
to make recommendations that will complement your menu choices 

 



 

 

 

     

   

              

 

 

 

 

 

 

 

  


