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PANORAMA

BISTRO & TERRACE

MONTENOTTE
SEAFOOD CHOWDER

Castletownbere seafood

white wine velouté
8.25

0000000

OAK SMOKED
CHICKEN, AVOCADO
& PARMA SALAD

sundried tomatoes, feta cheese

baby gem, caesar dressing
11.95

MONTENOTTE SURF & TURF
8oz sirloin, sizzling prawn skewer
crisp parma ham, your choice of

black peppercorn sauce

or garlic butter
29.95

PRIME DEXTER
BEEF BURGER

melted mature cheddar
crispy streaky bacon

brioche bun, house relish
18.95

000000

4 BONE MUSTARD GLAZED
RACK OF LAMB

Dijon mustard herb crust
spring onion champ
29.95
0000

CORNFED SUPREME
OF CHICKEN

cauliflower purée
tenderstem broccoli, confit of parsnip

natural jus, fondant potato
18.95

0000

TO START

BAKED CRAB AU GRATIN
soft white crabmeat
fresh herb crumb

homemade soda bread
11.95

WILD ATLANTIC WAY
SEAFOOD TASTING BOARD

smoked salmon, seared scallops

crab au gratin, garlic crab toes
16.95

0000000

TO CONTINUE
FROM THE GRILL

CARAMELISED PORK BELLY
cauliflower purée, buttered kale

pork dumplings, marrow bone jus
11.50

ARDSALLAGH HONEY &
THYME GOAT'S CHEESE
candied walnuts, beetroot spirals

sourdough flutes, basil
11.95

000

OUR SIGNATURE DISH

TRADITIONAL BEEF
WELLINGTON

red wine jus
30.00

MAINS

BLACK SOLE MEUNIERE
(approx 800 grm)
on or off the bone
baby cherry tomatoes

capers, lemon butter
29.00

HERB CRUSTED
FILLET OF COD
roasted fennel & vine tomato broth

chick peas, garden herbs
22.95

00000

HANDCUT CHIPS

garlic aioli
350

8oz SIRLOIN
26.50

8oz FILLET
29.00

slow roasted tomatoes, onion jam

sautéed mushrooms, handcut chips
your choice of black peppercorn sauce
garlic butter, red wine jus or béarnaise

SEARED ORIENTAL
DUCK BREAST

sauté bok choy
carpaccio of pineapple, sweet & sour
hoi sin springroll
23.95

FRESH LINGUINE
ARRABIATA PASTA

classic Italian tomato sauce
basil pesto, parmigiano cheese

asparagus spears, garlic slices
19.95
add chicken 2.00
add seafood 3.50

0000
PICKLED TOSSED LEAVES ONION RINGS
house dressing tempura batter
3.50 350
(10 000
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TO FINISH

TO DRINK

HOUSE WINES

LEMON CURD TART MONTENOTTE
fresh mint, fruit compote STICKY TOFFEE PUDDING
(4 - g o/aise MATURE CHEESE g scotgaucy
000 BOARD SELECTION U~ o
slow cooked fruit chutney
P | savoury biscuits 000
. A ) on your own 8.95 or to share 13.95
4 VANILLA CREME BRULEE @ CHOCOLATE
shortbread biscuit TAPAS PLATE
double cream, seasonal fruit on your own 7.95
7.95 or to share 12.95
( 00 00

RED WHITE

TERRANOBLE CABERNET SAUVIGNON TERRANOBLE SAUVIGNON BLANC

Chile, 2017. Glass 6.75 Bottle 26.00 Chile, 2017. Glass 6.75 Bottle 26.00

MONTEPULICIANA DPABRUZZO BOSCO PINOT GRIGIO
Italy, 2016. Glass: 7.50 Bottle: 30.00 Italy, 2016. Glass 7.50 Bottle 28.00
CROIX DES VENTS MERLOT CROIX DES VENTS CHARDONNAY

IGP Pays d’Oc, France, 2016. Glass: 7.50 Bottle: 30.00 IGP Pays d'Oc, France, 2016. Glass: 7.50 Bottle: 30.00

BERONIA TEMPRANILLO KEENAN'S UNOAKED CHARDONNAY

Spain, 2015. Glass 8.50 Bottle 35.00 USA, 2016. Bottle: 31.00

SELECT WINES

RED WHITE
ORGANIC MALBEC, DOMAINE BOUSQUET MARLBOROUGH SUN SAUVIGNON BLANC
Mendoza, Argentina, 2015. 35.00 New Zealand, 2016. 35.00
PIZARRAS DE OTERO, MENCIA MARQUES DE RISCAL RUEDA
Spain, 2016. 40.00 Spain, 2016. 37.00
LOUIS JADOT BEAUJOLAIS VILLAGES PIONERO MUNDI ALBARINO
France, 2016. 39.00 Spain, 2016. 38.00
PAAL O1 SYRAH CHABLIS AC, WILLIAM FEVRE
Spain, 2013. 44.00 Burgundy, France, 2015. 60.00
ROSE

J MOREAU ET FILS ROSE
D’anjou, France, 2016. Glass: 7.50 Bottle: 29.00

SPARKLING

PROSECCO FRIZZANTE, CHAMPAGNE
VILLA ARFANTA, DOC
Treviso NV, Italy. Glass: 8.00 Bottle: 35.00 BOLLINGER SPECIAL CUVEE
PROSECCO, COLDIGIANO Brut NV.160:00
Vvento Ny, Italy. 49.00 CHAMPAGNE HENRIOT
BERINGER SPARKLING Brut Souverain NV, Champagne, France. 125.00
ZINFANDEL ROSE PIPER HEIDSIECK
California. 49.00 Brut NV. 70.00
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— ALLERGEN INFORMATION

©® Gluten @ Crustaceans @ Eggs @ Fish @ Peanuts
0 Soy Beans @ Dairy @ Nuts @ Celery @ Mustard
@® Sesame Seeds @ Sulphates ® Lupin @ Molluscs
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