
Soup of the Day
Freshly prepared daily using the finest seasonal ingredients. Served with house bread

(1A, 3, 7, 9 ,12)

Glazed Pork Belly 
Slow-cooked pork belly finished with a sticky glaze, accompanied by tempura tenderstem broccoli, fermented

kimchi, and a drizzle of ginger-scallion oil
(1a, 2, 4, 6, 10, 11, 12)

1 Cereals containing gluten - 1a Wheat - 1b Rye - 1c Barley - 1d Oats - 2 Crustaceans - 3 Eggs - 4 Fish - 5 Peanuts - 6 Soya - 7 Milk - 8 Nuts - 8a Almond
8b Hazelnut - 8 c Walnut - 8d Cashews - 8e Pecan Nuts - 8f Brazil Nuts - 8g Pistachio - 8h Macadamia - 8i Pinenuts - 9 Celery - 10 Mustard - 11 Sesame Seeds

12 Sulphur Dioxide & Sulphites - 13 Lupin - 14 Mollusks

Allergens

Main Course

Glenlo Abbey Hotel & Estate is pleased to work with the following local food suppliers -
Mary’s Fish Shop, Corrib Free Range Eggs, Burke’s Fruit & Vegetables, Sysco, Moycullen Seafoods,

Dole, Andarl Farm, Aran Island Goat’s Cheese, La Rousse Foods

Desserts

Trio of Ice Cream 
Chef’s selection of artisan ice creams, served with honeycomb pieces, seasonal fresh berries, crisp choux puffs, and a

drizzle of golden caramel.
(1a, 3, 7)

Pumpkin Ravioli 
Ravioli with pumpkin filling, sage velouté, and crushed amaretti

(1a, 3, 7, 8, 12 )

starters

Nori Smoked Salmon Mosaic
 Smoked salmon rolled in seaweed with wakame salad, yuzu dressing

 (1a, 4, 6, 11, 12)

Goat Cheese & Beet Salad 
Mixed leaves with red beet slices, tangy blood orange purée, charred cucumber, crushed hazelnuts, and creamy

goat cheese
(7, 8B, 10)

Pan-Seared Salmon Fillet 
Crispy potato terrine, buttered Brussels sprouts, and lobster-bisque cream

(2,4,7)

Chargrilled Ribeye Steak ( €10 Supplement)
Burnt onion purée, confit celeriac, baby turnip, confit plum tomato, skinny chips, three peppercorn sauce

(1a, 7, 9, 12)

Slane Valley Lamb shank
Slow-cooked Lamb shank, creamy mashed potato, roasted root vegetables, barley jus

(1a, 7, 9, 12)

Sticky Toffee pudding 
Date and butterscotch pudding, vanilla ice cream

(1a, 3, 7)

Warm Apple Tarte Tatin 
Caramelised apple tarte tatin baked in golden puff pastry, served with vanilla crème anglaise and candied pecans

 (1, 3, 7, 8, 12)

Ginger & Cranberry Cheesecake 
Ginger-spiced cheesecake on a buttery biscuit base, topped with cranberry compote and candied orange zest

(1, 3, 7, 12)

Table d’hote Menu €55.00


