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Dinner Menu
Ballotine of Ham Hough, Chicken Leg and Foie Gras, Sauternes, Fig Puree
Macadamia Nuts and Pain d’Epices

Pan Fried Bantry Bay Scallops, Tomato and Lime Salsa, Beetroot Jelly, Caper and Sultana Dressing
Warm Goats Cheese Mousse, Hazelnut Foccacia, Pesto, Radicchio, Watercress Salad 

and Raspberry Dressing

Green Pea Veloute with Parma Ham Tortellini and Lavender Foam
Vanilla Cured Salmon, Crème Fraiche, Tempura Whitebait Salad
Caper and Herb Dressing
Hayfield Manor’s Signature Black Pudding, Toasted Brioche, Tomato Chutney, Soft Egg 
and Crisp Pancetta

(((((
His and Hers Sorbet

(((((
Seared Fillet of Cork Beef, Dauphinoise Potatoes, Ragout of Cep, Shallot and Scallion Pencils 
Loin of Rabbit, Ragout of Rabbit Leg, Puff Pastry Feuillette, Parsley Puree, Pancetta, Quince Jus 
Pan Seared Fillet of Sea Bass with Soft Potato Puree, Crushed Cauliflower, Black Olive Soil, White Onion and Parmesan Veloute
Pan Fried Fillet of Brill with Crushed Jersey Royal Potatoes, Asparagus, Sautéed Local Mushrooms
Wild Garlic and Salsa Verde
Slow Roast Belly of Free Range Pork, Fondant Potato, Tender Cabbage, Seared Foie Gras
Caramelised Apple and Cider Jus
Tortellini of Three Cheeses, Aged Balsamic, Sage, Roasted Pine Nuts and Raisins
Pan Roasted Gnocchi, Mixed Peppers, Broccoli, Sundried Tomatoes, Parmesan Cream Sauce

At Hayfield Manor we are committed to serving you the best Irish food.

As a proud member of Good Food Ireland, we actively support local producers who share our

 passion for the highest quality products made with care & with sustainable ethics.
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Baked Cheese Cake with Warm Tropical Fruits, Lemon Sorbet and Lime Syrup
Crème Caramel with Warm Poached Pear stuffed with Praline, Poire William Parfait
Hot Chocolate Fondant with Vanilla Bean Ice Cream and White Chocolate Sabayon
Sea Salt and Caramel Parfait with Toasted Marshmallows and Chocolate Sauce
Tender Waterfall Farm Rhubarb Compote with Vanilla Yoghurt Espuma and Blueberry Madeleines
Platter of Irish and Continental Cheeses served at your table from our Cheese Trolley

(((((
Freshly Brewed Tea or Coffee and Homemade Petit Fours

All Our Beef is 100% Irish
(((((
Side Dishes €4 each:
Hayfield Manor Chips

Mousseline Potatoes

Sautéed Spinach

Broccoli Hollandaise 

Our Suppliers

O’Connell Butchers, Cork ~ Beef & Lamb

Quigley Meats, Cork ~ Poultry & Pork

Gulfstream Seafood, Kenmare, Co Kerry ~ Fish & Shellfish
Orchids Sous Chef




Executive Chef     
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Stuart Bowes
         



Graeme Campbell

