THE
CLUB HOTEL

at Goffs

SAMPLE GROUP DINNER MENU €85

Chef de Cuisine Derry Clarke - Head Chef James Sheridan

Ballymore Organics Bread
House Sourdough, Guinness Stout Bread, Glenilen Farmhouse Butter

Small Plates
Mushroom Soup, Raviolo Of Duck Confit And Morels
Cured Clare Island Salmon, Citrus Salad, Orange And Cardamom Dressing

Heritage Tomatoes, Burrata, Watermelon, Basil, Parmesan

Main Event
Roast Dry Aged Sirloin of Gilligan’s Irish Prime Beef, Yorkshire, Horseradish

Seared Plaice, Mussels, Cockles, Sea Vegetables

Spiced Cauliflower, Harrisa, Herb And Nut Crumb

Seasonal Vegetables, Roast Spuds

Final Hurdle

Valrhona Chocolate
Orange Chocolate Mousse

Irish Farmhouse Cheese
Young Buck, Pickled, Grapes, Crackers

The Horse Choux
Whiskey Banana Compote, Hay Smoked Crémeux, Caramel Meringue

Tea & Coffee

Please let us know if you have any allergies or dietary requirements, we're only delighted to help out. A list of allergens is available on request.

All our beef is of Irish origin.



