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GASLIGHT

BRASSERIE Package Menu

Leek & Nori (1a, 12)
Mosaic of Leek & Seaweed, Fava beans& Herbs Warm Vinaigrette, Puff Crisp, Pea shoots

Smoked Salmon (4, 7,10, 12)
Pickled Cucumber, Caper Berries, Horseradish creme Fraiche, Lemon Gel

Terrine (7,9, 10, 12)
Pressed Confit Lamb, Cucumber Mint & Greek Yoghurt Salsa, Herb Salad

Soup of the Day (7, 9)
Ask your waiter.
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Supreme Chicken (7,9, 12)
Courgette Puree, Baby Carrot, Shiraz Jus

Slow Cooked Beef (7,9,12)
Shallots, Kale, King Oyster, Soubise Puree Thyme Jus

Cod (4,7,9,12)
Saffron Risotto, Lemon Qil, Chorizo Chutney

Trofie (1a, 3, 7)
Lemon oil, Basil, Red Pepper Tapenade, Pecorino

Main Courses comes with a side of Potato.

Extra sides €6.50
‘Tender stem Broccoli, tomato oil, Pecorino
‘Roasted Carrots, Wildflower Honey & Smoked Almond
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Apple & Rhubarb Crumble Bake (3, 7)
Creme Anglaise & Vanilla Cream

Woodruff Panna Cotta (1a, 3,7,8)
Raspberry Compote, pistachio & apricot biscotti

Dillisk & Dark Chocolate Mousse (13, 3, 7)
Malted Cream, Smoked Achill Sea Salt, Caramel Ice Cream



