Va[entmes

Dinner Menu
(Sat 13t" and Sun 14th Feb 2010)

A PASSIONATE START ...
SHREDDED DUCK PASTILLA with Camargue red rice, chilli & pistachio
TRIO OF IRISH MELON With port wine jelly & raspberry sorbet
BABY GEM CAESAR SALAD

Baby gem, croutons, anchovy dressing & shaved parmesan

CREAM OF FOREST MUSHROOM SOUP with cepe cream

A TASTE OF DESIRE ...

COD WITH PARMESAN HERB CRUST
With peas a la Francoise & red pepper fondue

SLOW COOKED CONFIT DUCK LEG

With forest mushroom goulash & potatoes gnocchi

CRISP ROASTED BELLY PORK
With black pudding beignets, champ & Guinness jus

BUTTERNUT SQUASH & HAZELNUT RAVIOLI

With shaved parmesan, rocket and brown butter

ROASTED BREAST OF CHICKEN

Cocoa bean cassoulet & thyme jus

Served with fresh market vegetables & steamed baby potatoes

THE SWEET FINALE ...
BAKED VANILLA BREAD & BUTTER PUDDING With toffee custard
RICH CHOCOLATE MOUSSE with passion fruit cream & cookies
BANANA FITTERS With rum caramel & vanilla ice cream

CUPIDS CHOICE OF COFFEE OR TEA...

@tyNorth Hotel”

Served by candlelight in our Mornington
Restaurant with your favourite romantic 0

melodies played ‘live’ on double bass and
piano,by our specially chosen musicians.

Call 01 690 6666

CityNorth Hotel, Gormanston, Co Meath
\_ Book your table now and let the romance begin!




