
A detailed allergen menu is available on request. 

 

T H E   O W E N M O R E   R E S T A U R A N T 

 

 - CHEF’S CANAPÉS – 

bacon and cheese croquette │ smoked eel salad en croute    

 

- STARTER – 

seared scallops, apple, celeriac puree, lardo 

grilled Dooncastle oyster, herb crumb, Goatsbridge trout roe, dashi vinegar 

wild pigeon, liver parfait, artichoke, puffed rice 

Skeghanore duck pastrami, duck rillette, blackberry, pistachio 

Galway Goat Farm cheese, red wine pear, walnuts 

chestnut veloute, coffee foam 

 

- MAIN COURSE – 

roast loin of wild venison, brussel sprouts, hazelnuts, parsnip, jus 

Angus sirloin, bourguignon tortellini, oyster mushroom, red cabbage, broccoli 

wild mushroom risotto, balsamic gel, aged parmesan 

pheasant, savoy cabbage, salsify, swede 

halibut, carrot, chicory, braised leeks, surf clams 

john dory, beetroots, Romanesco, butternut squash 

 charred pumpkin, butternut squash, toasted seeds and nuts 

   - SIDE DISHES - 

€4.00 EACH 
 

mixed seasonal vegetables 

 

buttered carrots 

 

green beans 

 

although every effort is made, small traces of shot may be found in wild game 



A detailed allergen menu is available on request. 

 

- SWEET TREAT – 

orange and Grand Marnier granita 

 

- DESSERT – 

dark chocolate torte, milk puree, ginger 

meadowsweet parfait, honeycomb, peach 

lemon delice, pistachio, meringue, berry compote  

carrot cake, chestnut, chantilly cream, walnuts  

saffron & vanilla pear, almond gateau, caramel 

or 

Irish cheeses, beetroot & apple chutney, grapes 

multi seed and brown bread crackers 

 

tea, coffee, herbal infusions 

petit fours 

€65.00 

 

OUR PARTNERS IN FOOD 

Keep it local, keep it fresh. If you know where it comes from you will know if it’s the best. 

We do our best to support our friends in food and here are some of them. We also like to throw in a 

little foraging, wild game and garden herbs when we can. 

WILD FISH, OYSTERS & SCALLOPS ~ GANNET FISHMONGERS, GALWAY & DOON CASTLE OYSTERS, CONNEMARA 

IRISH BEEF, LAMB & CHARCUTERIE ~ MCGEOUGH’S OF OUGHTERARD  

LEAVES & VEGETABLES ~ BALLYNAHINCH ESTATE, IONA FARM & UNCLE MATT’S FARM 

PASTURE REARED CHICKEN ~ RONAN BYRNE, THE FRIENDLY FARMER, ATHENRY 

PORK ~ BALLYNAHINCH ESTATE & MCGEOUGH’S OF OUGHTERARD 

PASTURE REARED DUCK ~ SKEAGHANORE DUCKS, WEST CORK 

WILD GAME ~ WILD IRISH  GAME 

SUNDRIES- LA ROUSSE FOODS, REDMONDS FINE FOODS 


