STARTERS

Dan Fried Crab Claws cooked in Garlic & %ﬂﬂy/ey bhutter jmﬁmfe&/ in a Herb crust

€9.00
€3.00 Supplement

WMe William 7%%;’@/6 Caesar Salad with Bacon Lardons, Parmesan Cheese X Garlic Crouton,

marinated Chicken Breast. Semi Dried Tomatoes & Flncﬁm/y Aiolf

€7.90
€1.50 Supplement

Galette 0}[ Goats Cheese, Balsamic Roast Tomato, Herl Salod & Pesto ﬁreyyi;?g

€8.00
€1.75 Supplement

Fantail of Gallia Melon, Pina Colada Sorbet, Parma Ham, Citrus Fruit & a mixed Berry Coulis

€8.00
€1.75 Supplement

Pastrami 5'@[9 Roulade 0][ Smoked Salmon, picé/ep/ Red Onion, Cucumber & Mint p/:ﬂeﬁ'i@

€8.75
€2.20 Supplement

Golden Fried Smoked Haddock & Sﬁm’ry Onion Potato Cake drizzled with Coriander & Chilli
M@annﬂiye
€8.50
€2.00 Supplement

Ctﬂiyﬁy Duck S/w’nj Rolls with a Timbale 0][ Rasmati Rice lnced with a Plum & Hoi Sin Sauce

€8.50
€2.00 Supplement

Baréeque&/ \S’pmﬂe Ribs, served with a @ﬁf crisp Salod

€7.50
€1.50 Supplement

Me William Tasty Combo Bruschetta consisting of Sun Dried Tomato, fresh Mozzarella & Basil
creamed Cheese & Smoked Salmon, Chives & Char Grilled Chicken laced with Garlic & Green Pesto

€8.75
€2.20 Supplement

SOUP

Home Made Soup of the Doy served with a selection of, ﬁﬂeyﬁ@ baked Breads
€4.50
MeWilliam Park Seafood Chowder served with Brown Bread & Petit Pan Toasties
€5.50
Sorbet du Jour
€3.50
Tossed Salad of mixed leaves, Tomato, Cucumber, Onion, Garlic Croutons and mixed Peppers finished
with a House Dressing
€5.00



MAINS

Prime Jrish 100z Sirloin Steak piﬂeyenfef/ on a Sauté of Onions, Mushroom & Sliced Peppoers with a cracked

Rlack Pe/af)e;ﬂcom Sauce

€20.00
€2.75 Supplement

MeWilliam Pﬂ:ﬂk;‘@/e Surf & Turf cooked fo your ﬁﬁz’nj mantled on a bed of Horseradish furee fappeﬁ/ with

a ﬂo/ﬁ[en fried PCrawns & Sauce Béarnaise
€24.00
€3.75 Supplement
Glazed Woney Roast ﬁaé[ ﬂucéﬁ@ on a Potato & Herb J'fuﬁ%y, Umrye & Sweet Chilli Sauce

€22.00
3.50 Supplement

Roast Qﬂcﬁaf Loamb with a Mustard & Herb crust served on creamy Mint Mash & drizzled with a T@me

& Roast Garlic Jus
€22.00
€3.50 Supplement

Golden fried Parmesan & Herb coated Loin of Veal finished with a creamy Mushroom Sauce fo/ope&/ with
Parsnip Crisps
€19.00
€2.00 Supplement

Pan Fried Breast of Chicken stuffed with Sun Oried Tomatoes, Mozzarella Cheese, served on a C’ﬁamfann@
Cream Sauce
€15.50
Oven Baked Darne 0/[ Atlantic Salmon, buttered sliced Green Beans laced with a classical Dill & Hollandaise
Sauce
€16.50
Pan Fried fresh Fillet of Turbot, Carrot & Cumin Farci rounded off with a Rich Chorizzo Cream Sauce

€22.50
€3.75 Supplement

Grilled Fillet of John Dory, smooth Cauliflower fooste fished with a Tarragon Beurre Blanc

€22.50
€3.75 Supplement

Oven Roasted Breast o][ Guinea Fowl with Black Pu/fﬁnﬂ set on Braised Ca%@e & a Herb Jus

€21.00
€3.00 Supplement

A Sauté of S/oz’nﬂcﬁ, Blue Cheese, Pine Nuts cooked in a creamy Garlie Sauce with Penme Pasta & Parmesan
J'ﬁﬂw’nﬂy
€14.50
Home Wade Canmelloni stuffed with Sﬁ:&ﬁy Veﬂez‘aé/ey & Fetn Cheese with a Herb Cream

€14.50

ALL MAIN COURSES ARE SERVED WITH LOCALLY SOURCED
VEGETABLES AND POTATOES OR SIDE SALAD WITH CHIPS



SIDE ORDERS
Tossed Salad French Fries Potato We&@ey

Sauté Mushrooms Sauté Onions

All €3.50 each

2:2-2.2-2-8-4

All of our dishes are freshly prepared so please allow time for service
All our Beef & Lamb is locally sourced

Some Food may contain Nuts or Nut Oils

McWilliam Park Dessert Specialality
Homemade Chocolate Fondant ﬂmﬂm}'ﬁe/ with a Kebabh o][ Fresh Fruit & Fruit Couls

€7.50
“Say Cheese”
Cashel Blue Cheese Gortnamona Soft Cheese
Gleann Oir Goats Cheese Semi Hard Dara Cheese
€6.50
AFTER DINNER REFRESHMENTS
Tea’s Coffee’s Liquors Specialality
Green Cappucaz’no Créme de Menthe Gaelic Coﬁ[ee
Lemon Mocha Port Irish Coffee
Camomile Espresso an@ French Coffee
Earl Grey Latte Pimms 73&”’@5' Coffee
Decaffeinated €3.00 €4.50 Ca@/x‘o Coffee
Wild Berry €5.00
€3.00
Nominated House Wines
€20.00 per bottle
Tantehue White San Elias White

Tantehue Red San Elins Red
Wine @ the Glass €4, 75



