
 

Fahrenheit group dinner Menu 

€59 for a 3 course meal 

Starters 

Honey Roast Chestnut Velouté  
Chestnut Dust and Shavings, Nutmeg Foam 

Contains allergens: 7, 9 

Pressed Ham Hock, Asparagus and Pistachio Terrine  
Soused Vegetables, Apple Gel, Watercress 

Contains allergens: 8d, 9, 10, 12 

Beetroot Cured Salmon  
Textures of Beetroot, Celeriac Remoulade, Horseradish, Dill Oil 

Contains allergens: 4, 7, 9, 10, 12 

Celebration of Heritage Carrot  
Carrot Purée, Carrot Jelly, Agave Roasted Carrot, Carrot Crisps, Savoury Granola, Pecorino 

Contains allergens: 1a, 1d, 7 

Main Courses 

5oz Fillet of Irish Beef Rossini  

Buttered Fondant Potato, Foie Gras, Truffle, Beef Glaze 
Contains allergens: 7, 9, 12 

Seared North Atlantic Halibut  

Wilted Autumnal Greens, Sauce Véronique 
Contains allergens: 4, 7, 9, 12 

Confit and Pressed Irish Pork  

Confit Belly of Irish Pork, Glazed Pork Cheek, Roasted Parsnip Purée, Smoked Black 

Pudding, Charred Cabbage, Cider Jus 
Contains allergens: 1a, 7, 9, 12 

Jerusalem Artichoke  

Carnaroli Risotto, Roasted Artichoke, Black Truffle, Forest Mushrooms, Sage Crisps 
Contains allergens: 7, 9, 12 



Desserts 

“Baileys” Irish Cream Panna Cotta  

Orange Gel, Spiced Clementine, Dark Chocolate Soil 
Contains allergens: 1a, 7 

 

Pecan Pie  

Maple Pumpkin Purée, Pecan Praline, Coffee Ice Cream 
Contains allergens: 1a, trace 3, 7, 8e 

 
Wicklow Ice Cream Selection  
Award Winning Selection Of Ice Creams 

Contains allergens: trace 3, 7 

Fahrenheit Cheese Selection  
Selection Of Artisan Cheese, Apple, Fig and Grape Chutney, Biscuit 

Contains allergens  1a, 1b, 1d, 3, 7, 10, 12 

 

Allergens 

List of food allergens as used in Clontarf Castle as they may appear:  

  
1. Cereals containing gluten >20ppm and products thereof. 

A. Wheat (such as spelt, Khorasan) 

B. Rye C. Barley D. Oats 

2. Crustaceans and product thereof. 

3. Eggs and products thereof. 

4. Fish and products thereof. 

5. Peanut and products thereof. 

6. Soybeans and products thereof. 

7. Milk (including Lactose) and products thereof. 

8. Nuts and products thereof. 

A. Almond 

B. Hazelnut C. Walnut  

D. Pistachio E. Pecan 

F. Pinenut G. Cashew nut H. Macadamia nut 

9. Celery and products thereof. 

10. Mustard and products thereof. 

11. Sesame seeds and products thereof. 

12. Sulphur dioxide and sulphites at concentrations of  

or >10mg/kg/lt. 

13. Lupin and products thereof. 

14. Molluscs and products thereof 

 

 

At Clontarf Castle Hotel our chefs strive to source only the finest ingredients from land & 
sea. Always trying to stay true to the value of locality & using Irish where possible. With 
this in mind we have partnered with Wright’s of Marino for our fresh & s moked fish and 

Gahan Meat, a native of Clontarf, who sources all our beef from Irish farms  
 


