Fig Tree Restaurant
Starters

Soup of the Evening 5.00

Steamed Wexford Mussels in a White Wine & Garlic
Cream Tomato Concaise 5.50

Confit of Duck Leg braised Red Cabbage with Orange &
Chilli Dressing 7.50

Danby Lodge Seafood Chowder 6.50

Tossed House salad of Feta Cheese with Beetroot &
Toasted Pine Nuts 5.95

Crab & Potato Cakes with a Golden Crumb infused with 7.50
Lemon & Dill Cucumber rvibbons& Garlic Mayonnaise



Fig Tree Restaurant
Main Course

8 oz Sirloin Steak cooked to your [iking with Sautéed Onions
& Mushrooms with Garlic Butter ov Peppercorn Sauce 18.50

Fish of the Day - Please ask server 16.95

Fillet of Beef Medallions with Wild Mushroom
Rague served with Home Made Onion Rings 23.95

Seared Tuna Steak with Rustic Roast Vegetables &
Red Pepper Dressing 18.95

Pan Seared barberry Duck Breast on a Bed of Savoy
Cabbage with Orange & Ginger Jus 17.95

Marinated Rack of Lamb on a Bed of Champ Mash with 24.50
Red wine & Rosemary reduction

Please allow time for well done meats



Fig Tree Restaurant
Desserts

Bread and Butter Pudding Vanilla Ice-cream

Apple and Cinnamon Crumble

Homemade Meringue Nest filled with Whipped Cream & a

‘Wild Berry Compote

Sticky toffee pudding & Butterscotch Sauce

Luscious double chocolate fudge cake

Freshly brewed Tea / Coffee

€5.95

€5.95

€5.95

€5.95

€5.95






