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RESTAURANT

Evening Menu

Enjoy
Glass of Prosecco €10
Glass of Moet €15

Appetisers

Beetroot Cured Salmon — €13.50
Horseradish Cream, Compressed Apples, Dill

Iberian Pork cheek — €12.50
Celeriac Remoulade, Kohlrabi and Langoustine Bisque

Ardsallagh Goat’s Cheese Parfait — €11.50
Basil Crumb, Red Wine, Blackberries

Seared Fois Gras — €14.50
Mulled Wine Syrup, Anise Crumb, Pear Compote, Warm
Brioche

Seared Scallops — €13.50
Pan Seared Fresh Scallops, Spiced Celeriac Mousse, Black
Pudding and Vegetable Crisps

Heirloom Tomato — €10.50
Burrata, Pearl Onions, Herb Qil, Black Olive Crumb,
Sourdough
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Mains

Fillet of Beef — €38.00

(€10 Supplement on dinner inclusive)

Pickled Pearl Onions, Pomme Ana, Roast Garlic & Honey
Puree, Madeira Jus

Grilled Halibut — €32
Crushed Jerusalem Artichokes, Lardo, Mussels, Lemon Beurre
Blanc

Wild Mushroom Risotto — €25
Wilted Spinach, Truffle Vinaigrette, Parmesan Crisp

Chicken Supreme — €28
Celeriac & Truffle Mousseline, Morel Mushrooms, Grilled
Leeks & Hazelnut

Duck Breast — €31
Cavolo Nero, Alsace Bacon, Parsnip Puree, Date Jus

Herb Crust Lamb Rack — €33
Herb Crust Lamb with Collared Pine Nut Greens, Garlic Potato
and a Rich Rosemary Jus

Sides €4.50
Creamed Potato
Seasonal Vegetables
House Cut Chunky Chips
Skinny Chips
Sweet Potato Fries



Mixed Salad

Coral

RESTAURANT

Desserts

Dark Chocolate Mousse — €8
Blood Orange, Martini Emulsion, Cocoa Tuille

White Chocolate Panna Cotta — €8
Pistachio Crumb, Raspberry Sorbet

Chestnut Mascarpone Mille Feuille — €8
Morello Cherries, Crisp Honeycomb

Winter Berry Crumble — €8
with Vanilla Bean Ice Cream and Vanilla Custard

Maple Moose Ice Cream— €8
Enniscrone's Local Award Winning Hazelnut, Mango and
Raspberry Ice Cream served in a Chocolate Wafer Basket with
Chocolate Sauce

Irish Cheeseboard — €13

(€5 Supplement on dinner inclusive)

Selection of Irish Cheeses, served with Seeded Crackers
Durrus, Hegarty’s Cheddar, Crozier Blue

At The Coral Restaurant, we consciously purchase our food from sustainable
sources. We support local producers and growers where possible. The best
quality meat and fish is hand selected by team of Chefs from Irish Farms and
Harbours. For food allergies and intolerances, please speak to a member of our
team about your requirements before ordering.

We hope you enjoy your experience with us at The Coral Restaurant.




