Desserts

White Chocolate & Lime Cheesecake
Strawberry Daiquiri Pureé

Sicilian Lemon Meringue Pie
Lime Leaf Syrup

Toffee Mousse
Carmelised Apples, Caramel Sauce
Oatmeal Crumble

Irish Farmhouse Cheese Selection
Fruit Chutney

o

Dessert Wine Suggestions

Beerenauslese, A. Kracher Glass €9.50
Tokaji Aszu 5 Puttonyos  Glass €15.00
Warre’s L.B.V 1999 Glass €9.25
Warre’s 10 yr old Tawny  Glass €9.50

Sunday Lunch
at
Monart

We are happy to work with the following local
Artisan Food Suppliers
Cullen’s Fruit & Vegetables, Gorey
Green Hill Fruit Farm, Davidstown
Staffords Butchers, Enniscorthy
Millstream Seafoods, Caim
Mary Regan Organic Poultry, Caim
Killowen Dairy Foods, Enniscorthy
Ballycross Apple Farm, Wexford
Wild Irish Game, Wicklow




To Start

Goats Cheese & Apricot Salad (V)
Caramelized Hazelnuts,
Beetroot & Raspberry Dressing

Or

the great escape Tiger Prawn Salad

5 star - destination spa Horseradish Cocktail Sauce, Fresh Lemon
Or

Spiced Lamb Patties
Vegetable Pakoras, Curried Aioli

Or
Su nday Lunch Carrot & Orange Soup (V)

Toasted Croutons, Herb Oil
Or
Smoked Chicken Caesar Salad
Anchovies, Bacon Lardons,
Parmesan Crouton,

Main Dishes

Grilled Rib-Eye of Wexford Beef
Confit Tomato, Peppercorn Sauce
Or
Pan Seared Salmon Fillet
Spiced Pepperonata, Tomato Coulis
Or
Lemon Sole Fillets
Kilmore Crab & Potato Hash,
Coriander & Lime Aioli
Or
Wok Fried Egg Noodles (V)
Crisp Tofu, Chilli & Ginger,
Sweet Soy Sauce
Or
Grilled Free Range Chicken Fillet
Mango & Lime Salsa, Chilli & Tomato Jam

(V) Vegetarian

“A Sunday well-spent brings Sunday Lunch €29.95
a week of content”



