BREAKFAST

SERVED DAILY 9 AM - 11:45 AM
SUNDAY 10 AM - 12 PM

Creamy Flahavan’s Oats €9.90
Citrus poached pears, Fruit compote, Almond nut butter, Topped with mixed seeds

Patatas Bravas with Gubbeen Chorizo & Eggs €16.95
Herb oven roasted potatoes, Gubbeen chorizo, Charred bell peppers and Poached eggs

Eggs Benedict €13.95
Poached eggs, Caherbeg ham, Herb hollandaise, Sonrdough toast

Hedderman’s Smoked Salmon & Eggs €17.50

Charred tender stem broccoli, Lemon and herb dressed kale, Poached eggs, Toasted sourdough served
with citrus hollandaise

West Cork Breakfast €15.95
Smoked caberbeg bacon, Sansage, Black pudding, Fried egg, Baked tomato, Sourdough toast

Shakshuka €13.95

Firee range poached eggs in a cumin spiced tomato base with bell peppers, Onions, Sweet potato served
with zatar and garlic focaccia, Mixed leaves, Pickled onions and feta.

Fluffy American Style Pancakes €9.90
Choose from the following toppings:
* Smoked Rosscarbery Bacon and Maple *
* Mixced Berries and V anilla Creanm *

* Firesh Berries and Hazelnut Chocolate *

SHOULD YOU HAVE ANY ALLERGIES / DIETARY REQUIREMENTS,
NOTIFY YOUR SERVER . ALLERGEN INFORMATION AVAILABLE ON REQUEST




LUNCH

SERVED DAILY 12:30 PM -4 PM

Soup of the Day €6.95

Seasonal soup, Homemade brown soda bread

Chowder €9.95

Seafood chowder, Homemade brown soda bread

Cumin Slow Cooked Lamb Shoulder €18.95

Drressed pear! cons cons, Roast conrgette, Bell peppers with pickled red onion,
Citeuiber garlic yogurt dressing (1zatziki dressing).

Fish Crumble €15.50

Poached salmon, Hake, Prawns, Smoked salmon, Dill velonté, Toasted crumbs, Horizon leaves

Spring Green Pappardelle Pasta €17.95

Charred courgette, Petit pois, Baby spinach, Tender stem broccols, Roasted cherry tomatoes,
Dressed in basil and lemon pesto, Topped with aged parmesan and toasted pine nuts

Bombay Chicken Caesar €15.95

Bombay roasted chicken, Baby gem, Pancetta, Parmesan, Garlic aioli, Rosemary focaccia

Taste of Cork Sharing Plate €22.50

Hederman's smoked salmon, Gubbeen chorizo and potatoes, Cous cons salad, Maccroom Buffalo Mozzarella,
a selection of in house made breads with pesto, olive oil and butter.

Sweet potato, Feta and Spinach Lasagne €15.50

Sweet potato, Spinach and feta cheese layered lasagne, Topped with creanzy béchamel sauce served
with horizon leaves and garlic sourdough | Add fries (extra) €3.95

Buttermilk Chicken Burger €17.95
Butterniilk fried chicken, Cos lettuce, Pesto aioli, Toasted seeded bap, Fries, Onion relish

The Glasshouse Restaurant Food Pairing

Vina Casablanca - Pinot Noir (Chile) — Slow Cooked Lamb Shoulder
Les Jessasses de la Negly (France) - Rose — Taste of Cork Sharing Plate | Seafood Chowder
Delle Venezie - Pinot Grigio (Italy) — Spring Greens Pasta | Bombay Chicken Caesar
Vina Casablanca - Chardonnay (Chile) —  Fish Crumble | Chowder
Heart of Stone - Sauvignon Blanc (New Zealand) — Buttermilk Chicken Burger | Sweet Potato Lasagne
Prosecco - Spumante (Italy) — Taste of Cork Sharing Plate

SHOULD YOU HAVE ANY ALLERGIES / DIETARY REQUIREMENTS,
NOTIFY YOUR SERVER . ALLERGEN INFORMATION AVAILABLE ON REQUEST




BEVERAGES

SPARKLING
Glass
Botter, Prosecco DOC, Spumante, NV € 9.50
Mimosa ; Prosecco Spumante & Orange Juice €10.50
Bellini ; Prosecco Spumante, Peach Purée €10.50
Aperol Spritz €10.50
WINE
Glass Glass Bottle
125ml  175ml
Heart of Stone, Sauvignon Blanc, NZ 2019 € 5.50 € 7.50 €29.00
Bonotto delle Tezze, Pinot Grigio, 2019 € 5.55 € 7.50 €29.00
Vina Casablanca, Pinot Noir, Chile, 2018 € 5.50 € 7.50 €29.00
Vina Casablanca, Cefiro Chardonnay 2018 € 6.75 € 8.50 €32.00
Domaine Négly, Les Terrasses Rosé 2020 € 5.75 € 8.00 €32.00
BEER
Bottle
Peroni Libera 0.0% € 4.75
Erdinger Sin Alcohol 33 cl € 4.75
Heineken® 0.0 330ml € 4.75

Tea, Coffee and Soft Drinks also available

WINE - ALL WINE CONTAIN SULFITES
BEERS - ALL BEERS CONTAIN GLUTEN




DESSERTS

Brownie Sundae €6.00

Warn: chocolate brownie, Glenown vanilla ice cream, Callebaut chocolate sauce.

Eton Mess €6.00

Sticky meringue, Lemon curd, 1 anilla cream, Berry compote

Salt Caramel Affogato €6.00

Salt caramel Glenown ice-cream, Espresso coffee, Belgian chocolate cookie

Bread and Butter Pudding €6.50

Pain au chocolat croissant layers, Californian raisins, Ferragnés almonds,Belgian chocolate pieces,
Bushmills whiskey on an all butter pastry base, served with Cléna dairy pouring cream.

BAKERY

Please ask your server for your daily bakery menu

SHOULD YOU HAVE ANY ALLERGIES / DIETARY REQUIREMENTS,
NOTIFY YOUR SERVER . ALLERGEN INFORMATION AVAILABLE ON REQUEST




BAKERY

Almond Croissant € 3.50
Pain au Chocolat € 3.75
Rhubarb and Custard Danish Pasty € 3.75
Paradise Slice € 4.50
Lemon / Cinnamon Bun € 3.50
Mille-Feuille Fresh Cream Pastries € 4.50
Carrot Cake € 4.50

All pastries are made fresh daily in our bakery here at the Pavilion




ARTISAN SANDWICHES

Tom Durcan Spiced Beef €9.00
Tom Durcan sliced spiced beef, West Cork cheddar cheese,
Onion marmalade, Horizon leaves, Karls red cabbage sanerkraut
on a goodgrain continental roll

West Cork Chicken €9.00

Garlic and herb roasted chicken supreme slices,
Winter waldorf coleslaw with crushed walnuts
in a garlic rosemary and tshyme pittabread

Goats Cheese €9.00

Goats cheese slices, 1 ine tomato, Basil pesto,
Tuscan extra virgin olive oil, Baked ciabatta




