
Starters
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)

Smoked Haddock & Cod Fish Cake 
Crispy golden fish cake with pea and mint purée, buttered spinach, soft poached egg, lemon

hollandaise, and crispy leeks
(1a, 3, 4, 7, 12)

Caesar Salad 
Baby gem tossed with Caesar dressing, parmesan shavings, tomato croutons, grilled

chicken, and crispy smoked bacon
(1a, 3, 6, 7, 10, 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
10oz Rib Eye

Chargrilled ribeye served with gratinated potato, baked flat cap mushroom, peppercorn
sauce and tenderstem broccoli 

(1c, 7, 9, 12)

Roast fillet of Cod
buttered potato fondant, carrot fluid gel, pickled daikon, crunchy heirloom beetroot

creamy velouté
(4, 7, 12)

Roast Supreme of Chicken
sundried tomato & basil ratatouille, roasted courgette, confit garlic pomme purée, chicken

jus, and crisp pancetta
(7, 9, 12)

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)

Table d'Hôte Menu - €65.00

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

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

Milk Chocolate and Praline Bavarois 
Creamy Praline and milk chocolate bavarois coated in toasted hazelnuts and milk

chocolate
(1a, 3, 6, 7, 8B)

Apple Crumble  
Warm spiced apple crumble served with vanilla ice cream and caramel sauce

(1a, 3, 7, 8, 13)


