Sunday Lunch

SCHULL
HARBOUR
HOTEL
Starters
Cream of Winter Vegetable Soup (1,7) €6
Served with Herb Croutons
Union Hall Smoked Salmon (2,4,10,12) €1'))_50
Served with Prawn Stack, Spiced Tomato Mayonnaise & Dressed Leaves
Charred Chicken & Clonakilty Black Pudding Crumb (1,10) c 13.50
Served with Rocket & Hazelnut Salad
Golden Breaded Gubbeen Cheese (1,7,12) c 13.50
Served with Port & Porcin Marmalade Sauce
Potted Ham Hock (1,3,10)
Served with Gherkin, Parsley, Celeriac Remolade & Charred Sourdough €1 3.50
Mains
Overnight Roasted Top Rib Irish Hereford Beef (1,3,12) €18.50
Served with Rich Red Wine Gravy & Yorkshire Pudding
Roast Glynn Valley Chicken (1,7,12) €20. 50
Served with Sage & Onion Stufﬁng and Bread Sauce
Roast Union Hall Hake Fillet (4,7,12) €24.5O
Served with Lemon & Chive Butter Sauce
Taglietella Pasta (1) €16.50

Served with Fresh Cherry Tomatos, Basil, Garlic & Irish Rapeseed Oil

All main courses above are served with Skeaghanore duck fat roasted potatoes, creamed potatoes and seasonal vegetables

Roasted Black Garlic (1,7,12) €18.50
Served with Butternut Squash, Sage Risotto & Vegan Mozzarella

Grilled 8oz Irish Beef Burger (1,7,12) €18.50
Served with Smoked Bacon, Gubbeen Cheese, Battered Onion Rings, Ballymaloe Relish,
Brioche Bun & Chips

Beer Battered Union Hall Haddock (1,3,4,12)
Served with Smoked Bacon, Gubbeen Cheese, Battered Onion Rings, Ballymaloe Relish, €18. 50
Brioche Bun & Chips

Desserts

Warm Apple & Black Berry Crumble (1,7) €750 Ice- Cream Sundae (1,7) €8.00
Served with Vanilla Custard Irish Raspberry & Sherry Trifle (1,7) € 7.50
White Chocolate Cheesecake (1,7) €750 Dark Chocolate Brownie (1,7) €7.50

Served with Berry Compote Served with Vanilla Ice-cream

ALLERGENS

1. GLUTEN, 2. CRUSTACEANS , 3. EGGS, 4. FISH, 5. PEANUTS, 6 . SOYA, 7. DAIRY, 8. NUTS, 9 .CELERY, 10. MUSTARD, 11. SEASAME, 12. SULPHITES, 13. LUPIN, 14 . MOLLUSCS.




