
www.cahernane.comHerbert's Restaurant

S t a r t e r s

Dill Creme Fraiche, Pickled Fennel (4,6,12)
SPILLANES SMOKED SALMON 

M a i n  C o u r s e s

Petit Pois A la Francois (4,6,12)
PAN FRIED COD 

D e s s e r t s

 Easter Sunday Lunch 

Pommes Dauphine, Asparagus, Rosemary Jus (1A,6,9,10,12)
SLOW COOKED SHOULDER OF LAMB

Served between 1pm and 3pm

3-Courses: €50

CORN FED CHICKEN
Smoked Bacon, Sweetcorn, Sprouting Broccoli (6,9,12)

APPLE & PLUM CRUMBLE
Baileys Anglaise, Vanilla Ice Cream (1A,3,6,12)

Goats Curd, Hazelnut  (6,8B,12)
PEA & WILD GARLIC VELOUTE 

Walnut, Frisee, Sourdough (1A,1C,8C,10,12)
 HAM HOCK & BLACK PUDDING TERRINE

Wild Mushroom A La Grecque, Celeriac Puree, Pangrattato (1A,3,6,12)
SPINACH & WATERCRESS AGNOLOTTI

MANGO CHEESECAKE
Passionfruit, Bergamot, Matcha Ice Cream(1A,3,12)

Yuzu, Champagne Sorbet (1A,3,6,12)
WHITE CHOCOLATE & STRAWBERRY CREMEUX 

ALLERGEN GUIDE

 Cereals Containing Gluten –1 (1A Wheat, 1B Rye, 1C Barley, 1D Oats), Crustaceans – 2, Eggs – 3, Fish – 4, Soybeans – 5,

 Dairy – 6, Peanuts – 7, Nuts – 8 (8A Almonds, 8B Hazelnuts, 8C Walnuts, 8D Cashews, 8E Pecans, 8F Brazil Nuts, 8G

Pistachios, 8H macadamia, 8I Pinenuts) Celery – 9, Mustard – 10, Sesame – 11, Sulphites-12 Lupin – 13, Molluscs – 14


