
 
 

Frederick’s Summer Menu  
 

 
Chef’s Soup of the Day © (V) (1,9) 

 
Duo of Goats Cheese with Chives and Poppy Seeds (4) 

Served with Black Olive Tapenade and vierge sauce 
 

Duck Liver Pate (1,4,14) 
House Pickles & Country Bread 

 
Warm Chicken, Bacon & Egg Salad (14,7,11,1,7) 

 Dressed Baby Gem Leaves, Croutons, House Dressing & Parmesan Shavings 

Spiced Black Pudding Dutch Roll (1,14) 
 Served with sweet Onion Relish 

 

24 Hour Braised Feather Blade of Irish Beef © (1,2,3,4,9) 
Served with hazelnut, marrowfat and lemon butter, Potato Mousseline, glazed carrots and 

broccolini with a red wine sauce 
 

Pan Roasted Breast of Chicken (4) 
With sweet potato puree, Bok Choy and Shiitake Mushroom Sauce 

 
Braised Belly of Irish Pork (4,14) 

Served with Turnip Puree, apple Ketchup and cider jus 
 

Vegan Vegetable & Coconut Curry (V) (1,11,13) 
With sweet potato crisps and coriander 

Basmati Rice & Naan Bread 
 

Pan Roasted Fillet of Salmon (8,9,4,14) 
With seasonal greens and Vermouth Veloute 

 
€32.00 

Allergens Index 
(1) Cereals containing Gluten. (2) Peanuts (3) Tree Nuts 
(4) Milk (5) Crustacean’s (6) Molluscs (7) Eggs (8) Fish 

(9) Celery (10) Lupin (11) Mustard (12) Sesame Seeds (13) Soya 
(14) Sulphur Dioxide 


