Bagenal
Harvey
Restaurant

A La Carte
Menu




Starter

Treacy’s Style Seafood Chowder €9.00
Delicious-home-made chowder with fresh fish & aromatic vegetables served with
brown bread

Chicken Liver Pate with Toasted Brioche €7.50
Quenelles of Liver Pate Set on a bed of warm Brioche served with Cranberry
Marmalade

Soup of the Day €6.90
Served with brown bread

Oriental Pork Spring Rolls €7.90
Minced Pork, glass noodles and vegetables wrapped in a spring roll pastry,
golden fried on a bed of mixed leaves,
drizzled with thin sweet chilly sauce

Mediterranean Bruchetta €6.90
Roast Vegetables in a sundried tomato oil, on a crispy ciabatta bread with fresh
basil pesto & mozzarella melt

Lambs Liver with Crispy Bacon €7.90
Grilled Lambs ©n a bed of carrot & potato cake topped with crispy streaky bacon,
served with red onion marmalade

Golden Fried King Prawns €8.50
King Prawns wrapped in Shoe String Potato served with sweet chilly & mixed
leaves

Oakwood Smoked Salmon €8.50
Oak wood smoked salmon slices & wild rocket on a bed of sliced toasted bagel,
topped with salmon roe,
drizzled with aged balsamic reductions

Treacys Style Mussels €9.90
Steamed fresh mussels with Julienne of carrot, celery & white wine in a curried
cream sauce

Chicken Satay €7.90
Tender pieces of Chicken Marinated coconut milk & curry powder served with Sa-




Main Course

Grilled 100z Sirloin €26.50
Prime Irish Sirloin Steak Cooked to your choice served with sautéed onion,
mushroom and choice of sauce,
creamy pepper sauce or garlic butter garnished with parsnip chips

Medallions of Pork Fillet €23.50
Marinated in Garlic Butter—on a bed of mixed bean cassoulet, served with
port Jus,
garnished with fried glass noodles

Oven Baked Chicken Supreme €21.90
Oven Baked Chicken Supreme filled with oakwood smoked cheddar cheese &
champ mash wrapped
in bacon set on a bed of tagliatee served with basil pesto

Baked Salmon Fillet €22.50
Salmon Fillet marinated in pesto served on.a bed of champ mash with sun-
dried tomato & sautéed asparagus,
drizzled with hollondaise sauce

Escalope of Veal €28.50
Stuffed with Smoked Salmon with Dill cream & champ mash, grilled served
with marsala wine

Pan Fried Fillet on Barbari Duck €25.90
Pan Fried Duck Fillet on a bed of deep fried leeks & mushroom risotto served
with plum sauce

Vegetarian Puff Pastry €19.90
Puff Pastry Rolled with Ratatouille on a bed of Noodles

Grilled Seabass Fillet €25.50
Fresh Seabass Fillet marinated in Lemon & Thyme served on a bed of fried
noodles with tomato caper butter

Green Chicken Curry €21.90
Tender Pieces of Chicken & fine beans, mixed peppers in a mild green curry
sauce




Desserts

Warm Apple & Blackberry Crumble €8.90
With Custard &Whipped Cream

Baileys Mousse €8.90
Delicious Baileys mousse, nested in a River of Chocolate Sauce & Victorian
Chocolate Chip

Lemon Meringue €8.90
Served with whipped cream & caramel topping

Dark Chocolate Brownie €8.90
Warm with chocolate sauce filled in a chocolate mould & ice-cream

Chocolate & Caramel Pyramid €8.90
With Vanilla Ice-cream & caramel sauce

Lemon & Lime Cheese Cake €8.90
With whipped cream & strawberry coulis

Selection of Ice-cream €8.90
Scoop of Banana, Vanilla, Strawberry & Chocolate smothered with chocolate
sauce
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Tea’s & Coffees

Espresso €2.50
Pure rich coffee that is ground shortly before brewing to keep it fresh

Cappuccino €3.00
A shot of espresso with steamed milk and topped with frothed milk

Hot Chocolate €3.00
Frothed steamed milk with @ rich intense cocoa flavour

Regular Coffee €2.50

Irish Coffee €5.00
Irish Whiskey, shot of coffee topped with whipped cream

French Coffee €5.00
Brandy, shot of coffee topped with whipped cream




