
 

 

 

 
 

 

 Thanksgiving in The Munster Room  

 Starters 

Ravioli of Slow Braised Beef 

Bourbon Whiskey Glaze, Crispy Onion, Sage Velouté 

 

Gratinated Scallops and Prawns Seaweed Salad 

Hollandaise Sauce 

 

Middle Course 

 
Spiced Roast Pumpkin and Squash Soup 

Pumpkin Oil, Croutons 

 

Main Courses 

 
Feighcullen Free Range Turkey 

Herb Stuffing Cranberry Roasting Jus 

 

Market Fish 

“Collard Greens” Creamy Clams & Corn Sauce 

 

Root Vegetables Pie 

Smoked Knockanore Cheese, Onion Puree, Charred Broccoli 

Desserts 
 

Castle Pecan & Maple Syrup Pie 

Velvet Cloud Sorbet 

 

Garden Apple Mousse 

Irish Black Butter, Vanilla Crumble 

€75  

 
 
 

Gluten Free Options Available, Please Advise Server 

Allergens: E Egg, D Dairy, Mst Mustard, F Fish, Sh Shellfish, Cru Crustacean, Sul Sulphites, S Soya, N Nuts 


