
 
Liberty Tree Restaurant Dinner Menu 

 
 

Golden fried filo wrapped prawns  
Accompanied with sweet chilli sauce and dressed salad leaves 

 
Chef’s homemade soup of the day  

Served with fresh baked rolls and homemade brown bread 
 

 Homemade golden fried garlic mushrooms  
Coated in garlic butter and served with garlic mayo and dressed salad leaves  

 
Chilled duck and wild mushroom terrine  

Served with crisp Melba toast, red onion jam, garnish salad and honey and mustard dressing  
Traditional Caesar salad  

With crisp cos lettuce, garlic croutons, smoked bacon lardons, traditional Caesar dressing and topped with 
parmesan cheese  

 
Traditional chicken and mushroom ragout  

Diced chicken breast with button mushroom bound together with a fine herb cream sauce and served in a crisp 
pastry vol au vent  

 

 
 

Traditional 8oz Irish sirloin steak 
 Accompanied with crispy battered onion rings, set on spring onion mash and served with cracked black pepper 

sauce or garlic butter  
€5 supplement applies  

  
Grilled pork loin chop  

Coated in mustard and mixed herbs and served with buttered fine beans and finished with a cider and smoked 
bacon lardons jus  

 
Oven baked fillet of Atlantic salmon  

 Served on a bed of warm pickled fennel, and finished with a white wine cream sauce  
 

Pan seared breast of Irish chicken  
Marinated in Cajun spices with fresh herbs and served with julienne of stir fried vegetables and a minted yogurt 

dressing  
 

Braised shank of Wicklow lamb  
Served on a bed of roasted root vegetables, champ mash and a rosemary jus  

 
Talbot’s spinach & ricotta cannelloni 

Coated in a rich tomato Provencal and topped with béchamel sauce and grated cheese 
 

Please ask your server for tonight’s daily special  
 

 
 



 
 
 

Homemade Irish Guinness brown bread ice cream 
Served with duo of fruit coulis  

 
Vanilla bourbon crème brulee  
Served with homemade cookie 

  
Talbot November verrine  

Pear juice, French dark chocolate mousse and winter pear jelly  
 

Warm apple and cinnamon crumble  
Served with fresh cream and vanilla ice cream  

 
French style raspberry and cassis trifle  

Layered with sponge biscuit, egg custard and topped with fresh cream  
 

Classic Malteaser cheese cake  
Served with chocolate sauce and Chantilly cream 

 
Warm croissant bread and butter pudding  
Served with crème anglaise and fresh cream  

 
Supplement of €1 for a scoop of ice cream  

 
Menu €32 per Guest  

 


