Fusion A la Carte Mu

Starters

Goujons of Kilmore Plaice in a crisp tempura batter, chilli dip (V) €7.50
Smoked Duck Salad Slivers of smoked duck, orange segments & crispy bacon € 8.50
Traditional Prawn Cocktail Platter, Dressed with Brandy Marie Rose Sauce €11.95
Golden Fried King Prawn in a light batter, chili & honey dip €8.75
Seafood Chowder A Ma Facon €7.95

Freshly cooked chunky seafood chowder with fresh fish stock & cream

Goat’s Cheese, Pan-fried breaded goat’s cheese, seasonal salad, balsamic & €7.95
honey dressing

Peking duck Served with Pancakes (For 2 Persons) €17.50
Combination Platter for Two (Won ton, BBQ Ribs & Spring Roll) € 13.95
Crispy DuckSpring Roll Served with Sweet & Sour Sauce €6.95
Spare Ribs Served with a Choice of BBQ, Sweet & Sour or Honey Sauce €7.50
Chicken Satay Skewers with salad garnish & satay sauce €5.95

Starter of the Night ( See Black Board)

Home made Soup of the Day €5.25
Chicken & Sweetcorn Soup €4.95
Crab & Sweetcorn Soup €4.95
Won Ton Soup €4.95

Main Courses

Prime 80zSlaney Meat fillet Steak (2309) € 25.95
Grilled and presented with sautéed mushrooms, & crispy onion rings Served with a choice of
pepper sauce or garlic butter

Roast half Duckling (Irish) € 23.00
Roast half honey duck served on a bed of noodle stir-fry & Orange Sauce

Chicken Supreme (Irish) 15minute required €21.00
Pan-seared chicken supreme, champ potato, fresh forest mushroom cream sauce

Surf & Turf (Slaney Meat) €24.95
60z grilled fillet steak with fish of your choice

Lemon sole or salmon or cod

Supplement of € 3 for scallops or monk fish € 27.95



Authentic Thai green Curry(Chicken, Beef or Prawn) Chicken € 16.95
With Courgette onion bamboo shoots, mushroom and basil served with steamed rice
Beef/Prawn € 18.95

Tagliatelle Pasta €19.00
Fresh tagliatelle pasta tossed with fresh forest mushrooms, parmesan & basil cream sauce
With Prawns € 5.00 Supplement

Main course served vegetables & potatoes

Side Orders

Portion of Hand Cut Chips €3.00
Portion of baby spinach €5.00
Seasonal Side Salad €3.00

Seafood Dishes (Locally Sourced from Kilmore Quay and Wexford)

Fillet of Cod € 21.50
Deep fried in tempura batter served with garden peas & chips

Fillet of Lemon Sole € 23.00
Baked fillet of Lemon Sole topped with crab meat, pesto crumb and cream sauce

Noisettes of Monkfish (oriental style) € 23.00
Noisettes of Fresh Monfish cooked in a light chilli sauce & Vegetable Stirfry (Mild)

Salmon €22.50
Fillet of Salmon, stuffed with confit of roast garlic, with prawn & basil sauce

Rendez-Vous De Poissons € 23.95
A Fish rendez-vous of salmon, cod, lemon sole garnished with prawn tails & cream sauce.

Scallops(Subject to availability) € 24.95
Kilmore Scallops tossed in olive oil dusted with light curry spices, vegetable stir fry, cream
sauce

Grilled Black Sole/Turbot (Subject to Market Price & Availability) See Black Board
Fish of the Night See daily black board
All Seafood is sourced locally
As all food is cooked to order please allow for cooking time.
Service charge at your discretion
All our Beef and Poultry in our restaurant is of Irish Origin
Our chef/proprietor Dominique Dayot is a member of Euro-Toques- the European

community of chef’s & cook’s - and is committed to sourcing locally and supporting
small food producers wherever possible



