C STARTERS

Soup of the day @ €9.50

served with homemade brown bread
1,7,9,12,13

Confit Duck Croquettes  €15.95

served with sour cherry sauce
1,3,7,8

Goat Cheese @ €14.95
panko crusted goat cheese bon bon,

honey whipped goat cheese in pickled

beetroot, roasted walnuts & beetroot gel
1,3,7,8

Crab & Prawn Tian @ £18.50

served with pickled celeriac and crostini
1,2,3,9,10

Black Pudding Parcel €14.95
with pear & lime chutney in filo

pastry, served with kaffir lime jus
1,7,9,10,12

Zucchini Involtini @ €12.95
with almond ricotta, marinara sauce,

extra virgin olive oil 1.8,9

SIDES )

truffle fries €7.50
patatas bravas €7.50
seasonal vegetables €4.50
mashed potatoes €4.00
baby potatoes €4.00
chips €4.50
salad €5.00

1. Cereals containing gluten 2. Crustaceans

3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk
8. Nuts 9. Celery 10. Mustard 11. Sesame seeds
12. Sulphur dioxide 13. Lupin 14. Molluscs

@ coeliac friendly version available

vegetarian vegan

4o
)

fovie

( MAINS )

Chicken Supreme @ €27.95
hot honey glazed skin-on, bone-in chicken
breast, potato pavé, pickled shallots, Cashel

Blue velouté, toasted wallnut crumb
1,7,8,9

PorkFillet @ £28.95
wrapped in Parma ham, with black
pudding bon bon, sweet potato & apple
purée, potato pave, Madeira reduction,

pickled celeriac
1,3,7,9,12

Grilled Seabass @ €29.95
with mussels, samphire, leek & courgette
potato cake, fried cherry tomatoes, creamy

curry sauce
1,7,9,14

Grilled Monkfish @ €37.95
Wilted spinach, edamame, pickled
beetroot, pave potato and a creamy

Cajun Parmesan sauce
1,4,6,7,9,13

100z Sirloin Steak @ €42.50
chargrilled Prime Irish Beef served
with house chips, sautéed onions &
mushrooms, choice of sauce:
Peppercorn 7,912

Beef jus 7,9,12

Garlic butter 7

Lemon Risotto @ €23.50
Creamy lemon infused risotto with grilled

asparagus and burnt leek, extar virgin

olive ail 1,9
ADD PRAWNS €6.00 (2)

& www.thepeppermillie @ thepeppermillrest]

= info@thepeppermillie  f The Peppermill Restaurant

WE OFFER COELIAC-FRIENDLY AND ALLERGEN-FREE MEALS WHERE POSSIBLE.
WHILE WE STRIVE TO PREVENT CROSS-CONTAMINATION, WE CANNOT GUARANTEE A COMPLETELY ALLERGEN-FREE ENVIRONMENT.
PLEASE INFORM YOUR SERVER OF ANY DIETARY REQUIREMENTS OR COELIAC CONDITION.



	A la Carte
	STARTERS
	Soup of the day
	€9.50
	served with homemade brown bread

	Confit Duck Croquettes
	€15.95
	served with sour cherry sauce

	Goat Cheese
	€14.95
	panko crusted goat cheese bon bon, honey whipped goat cheese in pickled beetroot, roasted walnuts & beetroot gel


	MAINS
	Chicken Supreme
	€27.95
	hot honey glazed skin-on, bone-in chicken breast, potato pavé, pickled shallots, Cashel Blue velouté, toasted wallnut crumb

	Pork Fillet
	€28.95
	wrapped in Parma ham, with black pudding bon bon, sweet potato & apple purée, potato pavé, Madeira reduction, pickled celeriac

	Crab & Prawn Tian
	€18.50
	served with pickled celeriac and crostini

	Black Pudding Parcel
	€14.95
	with pear & lime chutney in filo pastry, served with kaffir lime jus

	Zucchini Involtini
	€12.95
	with almond ricotta, marinara sauce, extra virgin olive oil

	Grilled Seabass
	€29.95
	with mussels, samphire, leek & courgette potato cake, fried cherry tomatoes, creamy curry sauce

	Grilled Monkfish
	€37.95
	Wilted spinach, edamame, pickled beetroot, pavé potato and a creamy Cajun Parmesan sauce


	SIDES
	truffle fries
	€7.50
	patatas bravas
	€7.50
	seasonal vegetables
	€4.50
	mashed potatoes
	€4.00
	baby potatoes
	€4.00
	chips
	salad
	€4.50
	€5.00
	10oz Sirloin Steak
	€42.50
	chargrilled Prime Irish Beef served with house chips, sautéed onions & mushrooms, choice of sauce:
	Peppercorn
	Beef jus
	Garlic butter

	Lemon Risotto
	€23.50
	Creamy lemon infused risotto with grilled asparagus and burnt leek, extar virgin olive oil
	WE OFFER COELIAC-FRIENDLY AND ALLERGEN-FREE MEALS WHERE POSSIBLE.

	WHILE WE STRIVE TO PREVENT CROSS-CONTAMINATION, WE CANNOT GUARANTEE A COMPLETELY ALLERGEN-FREE ENVIRONMENT.
	PLEASE INFORM YOUR SERVER OF ANY DIETARY REQUIREMENTS OR COELIAC CONDITION.




