
Rathsallagh House 
                       Dinner Menu 

 
Starters 

 

 

 

Curried Parsnip Soup 

€ 6.00 

 

 

Confit Pork Belly 

Apple Gel, Doyle’s Black Pudding, Baby Apple 

Balsamic Reduction 

€8.00 

 

 

Tian of Crab & Avocado 

Mango & Chilli Salsa, Mango Puree 

€12.50 

 

 

Trio of Duncannon Salmon 

Wasabi Set Cream, Sweet Soy Sauce, Pickled Ginger 

Sesame and Radish 

€9.00 

 

 

Chicken Spring Roll 

Garden Vegetable Salad, Beans Sprout 

Soy & Sweet chilli dressing 

€8.00 
 

 

Quinoa Salad 

Saffron Infused Fennel, Grapefruit, Orange 

Pine Nuts, Tahini Dressing 

€7.50 

 

 

 
 

 
 

 



Mains 
 

 

Glasson Farm Fillet of Beef 

Pomme Anna, Carrot Puree, Glazed Shallot 

Chantilly Carrot, Watercress 

Natural Jus 

€ 31.00 

 

 

Herb Crusted Rack of Wicklow Lamb 

Potato Fondant, Baby Carrot, Garden Pea Puree 

Minted Peas, Rosemary Jus 

€ 29.00 

 

 

Indian Spiced Free Range Chicken Supreme 

Aromatic Basmati Rice, Aubergine Caviar 

Mustard Tempered Coconut Sauce 

€ 22.00 

 

 

Duncannon Seabass 

Butternut Squash Puree, Barley Pilaf 

Smoked Haddock, Samphire 

Saffron Cream 

€ 25.00 

 

 

Duncannon Salmon Wellington 

Garden Asparagus, Dill Hollandaise 

€ 24.00 

 

 

Puy Lentil Loaf 

Haloumi Cheese, Tzatziki, Chick Pea Puree 

Basil Pesto 
€15.50 

 

 
 

Side Orders 
 

French Fries                          €4.00 
 

Seasonal Vegetables and Potatoes €4.00 

 
 



Chocolate Marquise 

Clementine Gel, Orange Tuile 

Homemade Mascarpone Ice Cream 
 (D, G, E, N) 

€8.50 

 

Traditional Crème Brule 

Sable Biscuits 
(D, E) 
€7.50 

 

Warm Winter Fruit Crumble  
Vanilla Ice Cream & Crème Anglaise 

(D, G, E, N) 
€7.50 

 

Wexford Strawberry & Raspberry Tiramisu 

Strawberry Compote, Brandy Snap Basket & Crème Chantilly 
(D, G, E, N) 

                                                                      €8.00 

 

Pear Belle Helene 

Poached Pear, Whiskey Ice Cream, Chocolate Sauce  
 (D, E) 

                                                                       €8.00 

 

Selection of Irish and Continental Cheeses 

With Dried Fruit Chutney, Grapes, Walnuts and Crackers 
(D, G, E, N) 

€9.00 

 

 

Coffee & Leaf Teas with Homemade Cookies 
(D, G, N) 

                                                                                     €4.00 

 

 

 

 
Allergen information: 

Please find information under each food item 

If there is no marking it means there should be no allergens present. 

However all food is made in house where we widely use bellow substances  

G – Gluten, D – Dairy, E – Eggs, N – Nuts 

 

 
 

 


