
 

The Kitchen Restaurant 
Welcome to the kitchen restaurant 

Set in the beautiful grounds of mount 
falcon estate. The kitchen 

restaurant is located, as its name 
suggests, where the original kitchen 

of the house used to be. 
 

It is designed with tables nestled 
around the nooks and crannies of 

the original pantry, with large 
windows offering striking views of 

the parkland estate. 
 

The menu on offer varies with the 
seasons and the availability of the 
very best of fresh local products. 

 
Here at the kitchen restaurant we try 

to use as many local and artisan 
suppliers as possible as well as our 
own selected products from our 
garden, which always guarantees 
freshness and exceptional quality. 

 

  

 



 

The Kitchen Restaurant 
(Sample Menu) 

Sunday lunch 
 

Starters 
   Soup of the day (D, G) 

Parmesan Risotto,  

Truffle, Chives (D) 

Clarks Smoked Salmon,  

Mozzarella, Raisins, Pesto (F, D) 

 

Mains 
Braised lamb,  

Polenta, leeks, brown butter & hazelnut (D, N) 

Roast cod loin,  

spinach, gnocchi, hen of the woods (F, D) 

Roast Irish sirloin,  

parsnips, mash, beef jus, Md)  

 
Desserts 

Apple & Berry Crumble,  

Custard, Ice cream (G, E, D) 

Bread & butter pudding,  

crème anglaise, vanilla ice cream (n, D) 

Vanilla panna cotta,  

rhubarb, pistachio (D, n) 

3 courses €39.50 

2 courses €30.00 

Dairy – D, Coriander – C, Fish –F, Nuts –N, Mustard- MD, Gluten –G,  
Celery –Cy, Egg –E, Shellfish –S, Mollusc –M, Crustations- Cr, Lupin -L 


