
For those with dietary requirements  
please ask your server for our allergen menu.

T H E  G A L L E R Y

The Gallery at Adare Manor is a masterpiece within a 
masterpiece: the Dunraven family’s favourite room, and the 

centre of their family life in the manor house. In 1832 the 2nd 
Earl of Dunraven was encouraged by his wife, Lady Caroline, 
to design and build a grand new manor house in a legendary 

gothic style. He agreed, and together they began to plan their 
great project. Of all the superb apartments in Adare Manor, 

The Gallery was the most intimate expression of their creativity 
and love for beauty, a family sitting room adorned with every 

beautiful architectural flourish and ornament they could 
imagine: a process of furnishing and decoration which spanned 

years. The 2nd Earl once wrote:

“The Gallery looks almost like a Cathedral... 
I do not know how we shall ever fill it.”

Dinner

2 Course 95

3 Course 115



C Celery
CR Crustacean
E Eggs
F Fish
G Gluten

L Lupin
M Milk
MO Molluscs
MD Mutard
P Peanuts

S Sesame
SY Soya
SPH  Sulphites
TN Tree Nuts

Allergens:

   Chocolate Tart 
Chocolate ganache, carmelia crèmuux, mango vanilla ice cream                                                                                                                                            

  E, G, M, SY

  
Crème Brûlée

Blueberry compôte
E, M                                                                                                                                           

   Lemon Parfait                                                                                                     
Lemon parfait, mix berries

M, SY

D E S S E R T S

                       8 oz John Stone Beef Fillet  
Pomme Anna, charred asparagus, crispy shallots, red wine jus                             

G, M, SPH                                                                                                     

Pan Roasted Fillet Of Seabass                                                                                  
Warm potato & fennel salad, Dublin Bay prawns, 

bouillabaisse sauce
CR, F, M, SPH

Cornfed Breast Of Chicken                                                                               
Wild mushroom, tarragon, thigh croquette

E, G, M, MD, SPH

M A I N  C O U R S E S

Burrata                        
Marinated Datterini cherry tomatoes, 

basil, parmesan foccacia crisp, pine nuts

 G, M, TN

                                   Asian Glazed Pork Belly                                                                 
Pork crackling, Hoisin sauce

F, G, MD, SPH, SY

                             Duncannon Smoked Salmon   

Dill & horseradish emulsion, pickled cucumber, 

brown soda
C, E, F, G, M, MD, SPH

  S T A R T E R S 



RED WINES 

Ocaso   14 | 75 
Malbec, Mendoza, Argentina, 2022

Diga   14 | 65 
Cabernet/Garnacha, Montsant, Spain, 2021

Familie Perrin, Vacqueras   16 | 75 
Grenache/Syrah, Rhone, France, 2020

Fontodi, Chianti Classic   20 | 95 
Sangiovese, Tuscany, Italy, 2020

Chãteau Mauvesin Barton   24 | 110 
Cabernet/Merlot, Moulis en Médoc, France, 2015

NON ALCOHOLIC WINES 

L`Arjolle    7 | 30 
Viognier/Sauvignon, France

L`Arjolle    7 | 30 
Merlot/Granche, France

If you would like to explore more of our unique wines by the bottle  

The Oak Room wine list can be made available. 

W I N E S 

BY THE GLASS | BY THE BOTTLE

WHITE WINES  

PH Ginglinger       15 | 65 
Riesling, Alsace, France, 2020

Domaine Perchaud, Chablis       20 | 95 
Chardonnay, Burgundy, France, 2021

Deloach       25 | 105 
Chardonnay, Russian River Valley, USA, 2021

Little Beauty, Black Edition       24 | 115 
Sauvignon Blanc, Marlborough, New Zealand 2018

ROSÉ WINE 

Bergerie de L’Hortus Rosé   12.5 | 55 
Syrah, Grenache, Languedoc, France 2022



Adare Manor Pilsner (330ml)  7

Adare Manor IPA (330ml)  7

Adare Manor Mead (330ml)  7

BOTTLED BEER

Corona  7

Noam  9

Peroni  7

Peroni 0.0  7

Peroni Gluten Free  7

DRAUGHT

Treaty City Lager                                                             8  

Harris Pale Ale                                                                        8

Guinness                                                                           8  
 

B E E R

BY THE GLASS | BY THE BOTTLE

CHAMPAGNE

Taittinger Brut    25 | 135 

Taittinger Nocturne, Sec 30 | 165

Taittinger Préleude Grand Cru 45 | 225

Taittinger Rose NV  30 | 150

 
 
NON ALCOHOLIC SPARKLING 

Vallformosa 0.0% Cava    8.5 | 40 

Eins-Zwei Zero Alcohol Sparkling Rosé 10 | 50

C H A M P A G N E 


