
        

 

 
Allergens 

1 Celery, 2 Gluten, 3 Crustaceans, 4 Eggs, 5 Fish, 6 Lupin, 7 Milk, 8 Molluscs, 9 Mustard, 10 

Nuts, 11 Peanuts, 12 Sesame seeds, 13 Soya, 14 Sulphur Dioxide. 

V: Vegetarian GF: Gluten Free VG: Vegan AGF: Ask for Gluten Free Version 

 

 
 

Terrace Bistro Dinner Menu 
 

Starters 
 
 

Warm Flatbread €12.50 
Homemade flatbread, Whipped Macroom Feta,  

Roasted Shallot, Harissa & Honey (2Wheat,7) V, VG  
Vegan Option Available.  

 
Slow Cooked Tomato & Mozzarella Bruschetta €12.50 

Confit Heirloom Tomato with Roast Garlic, Macroom 
Buffalo Mozzarella, Crispy Basil & Toasted Sourdough (2Wheat,7, 14)  

 

 Summerhill Caesar Salad €10.50 
Chargrilled Chicken, Crispy Pancetta, 
Sourdough Croutons (2Wheat,4, 7) V 

 

Soupe Du Jour €9.50 
Freshly made Soup of the Day served  

with Homemade Soda Bread (1,2Wheat,4,7,14) AGF, V 

 
Prawn & Chorizo Pil Pil €14.50 

Pan Fried Prawns in Olive Oil with Chorizo, Fresh Chillies and Garlic,  
Toasted Sourdough Bread (2Wheat,3,4,7) AGF 

 

Korean Chicken Wings €13.00 
Crispy Chicken Wings coated in Homemade Korean BBQ Sauce  

with Pickled Red Onion (7,12,14) GF 
 

 Greek Style Salad €10.50 
Fresh Cucumber, Heirloom Tomato, Red Onion, Kalamata Olives, Macroom Feta Cheese, 

Extra Virgin Olive Oil & Oregano (7) 
Vegan Option Available.  

 

 



        

 

 
Allergens 

1 Celery, 2 Gluten, 3 Crustaceans, 4 Eggs, 5 Fish, 6 Lupin, 7 Milk, 8 Molluscs, 9 Mustard, 10 

Nuts, 11 Peanuts, 12 Sesame seeds, 13 Soya, 14 Sulphur Dioxide. 

V: Vegetarian GF: Gluten Free VG: Vegan AGF: Ask for Gluten Free Version 

 

Main Courses 

 Spatchcock Chicken €21.50 
Lemon & Herb Marinated Chicken, Siracha & Lime Potatoes,  

Seasonal Greens, Thyme & Shallot Jus (7,14) GF 
Please allow 15-20 minutes Cooking 

 
Atlantic Baked Cod €23.95  

Smokey Gubbeen Chorizo Crumb, Sweet Potato Puree,  
Fresh Pico De Gallo Salsa, Soft Herb Salad (5,7,14) GF 

 
 Bookmaker Sandwich €22.50      

Grilled Striploin Steak, Garlic Toasted Ciabatta, Sauté Onions & Mushrooms, 
Fresh Cut Chips & Au Poivre Sauce  (2Wheat,7,14) AGF 

Vegan option Available  

 
Seasonal Tempura of Fish €19.50 

Golden Fried Fresh Fish with Minted Pea Puree, Chunky Remoulade,  
Grilled Lemon and Fresh Chips (2Wheat,5,7,14) 

 
 Terrace Bistro Burger €18.50  

Irish Hereford Prime Beef Patty, Sesame Sourdough Bun, 
Fresh Seasonal Leaves, Beef Tomato, Farmhouse Cheddar,  

Pickles & Fresh cut chips  
Vegan Option Available (2Wheat,4,7,12,14) AGF 

 
Mushroom & Spinach Rigatoni €17.50  

Wild Irish Forest Mushroom, Baby Leaf Spinach,  
Wild Garlic & Herb Pesto, Toasted Ciabatta (2Wheat,7,10pinenuts)  V, VG, AGF 

 
Confit Duck Leg €23.50 

 Braised White Bean Cassoulet, Pickled red Cabbage (13,14) GF 
 
 

 
Side Dishes €4.50 

 Steamed Seasonal Greens (7) Siracha & Lime Potatoes (7, 14) 
Bistro Side Salad (14) Home Cut Chips (14) 
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Selection of Homemade Desserts €9.25 

 

Tangy Sicilian Style Cheesecake (2Wheat,7)  
Served with Vanilla Cream & Seasonal Berries 

Vegan Banoffee Pie (2Wheat) 
Rich Biscuit Base, Caramel Sauce, Creamy Banana Filling 

 

Trilogy of Artisan Ice Creams (7) 
Glenown Select Ice Creams from Fermoy, Co. Cork 

 

 

Chocolate & Raspberry Brownie (2Wheat,4,7,10Hazelnut) 
Our Signature Brownie, Salted Carmel Sauce, Seasonal Berries, Vanilla Bean Ice Cream   

 

Gateau Opera (2Wheat,4,7) 
Layers of Almond Sponge Cake soaked in Coffee, Chocolate Ganache,  

Grand Marnier & Buttercream 

 

Warm Apple Tartlet (2Wheat,7) 
Served with Crème Anglaise  

 

 
 

Irish Coffee €9 

Bailey’s Coffee €9 

Calypso Coffee €9 

French Coffee €9 

         Hot Whiskey €8                  

                                   Hot Port €8 

 


