
The Blue Goose at Dobbins 
 
Sample Menus 

 

 

  

Starter 
CHICKEN LIVER PARFAIT, chutney, brioche  

TANDOORI SCALLOP, cauliflower cream  

BUFFALO BURRATA, confit figs 

CURED SALMON, dill cream, cucumber, fennel.  

HAM HOCK TERRINE, pistachio, celeriac remoulade 

DUBLIN BAY PRAWN COCKTAIL, Marie Rose, butterhead 

ROAST BEETROOT, St Gola goats’ cheese, orange, pecan 

WILD MUSHROOM &amp; oxtail raviolo, garlic foam 

 

Main Course 
FILLET DE BOEUF 
pommes puree, confit shallot, red wine jus 

ROAST DUCK BREAST 

confit crispy potato, braised red cabbage, Orange & 
Port reduction. 

SLOW ROAST LAMB SHOULDER 

parsnip cream, garlic pommes puree, 
rosemary lamb jus 

POACHED CRISPY CHICKEN 

Wild mushroom pearl barley risotto, thyme & 
Parmesan 

PORK BELLY 
Charred baby leek, colcannon, sage & apple jus 

ROAST COD 
Artichoke & crab, Champagne sauce 

BUTTERED MONKFISH 
Mussel & leek 

ROAST CAULIFLO W ER STEAK 
Chickpea hummus, pomegranate, rocket, Feta 

CARAMELISED SHALLO T TARTE TATIN 
Cashel Blue, Walnut 

STUFFED PAPPARDELLE 
Butternut squash, Ricotta, Parmesan, sage 
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Dessert 
TARTE TATIN 

vanilla ice cream 

CHOCOLATE CARAMEL MOUSSE 

Dulcey cream, honeycomb 

VANILLA CRÈME BRÛLÉE 

shortbread 

STICKY TOFFEE PUDDING 

crème Anglaise, salted caramel ice cream 

DOUGHNUT 

passion fruit & white chocolate 

FLOURLESS CHOCO LATE ORANGE TORTE 

Chantilly cream Cheese 

Selection of cheeses, quince, fruit, chutney, crackers 
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Canapé Selection 
 
Roasted Red Pepper Tartlet Whipped Goats Cheese Smoked Salmon Blini 

Chive Crème Fraiche Tomato on Toast 

Roast Garlic, Basil &amp; Olive Oil Wild Mushroom Arancini 

Truffle Aioli 

Prawns Cocktail 

Iceberg, Confit Tomato, Avocado Pork Belly 

Hoisin & Honey Chicken Liver Parfait Brioche, Fig Chutney 

Tuna Tartare & Crispy Rice Soy, Sesame & Lime Avocado Tartare 

Pipiranna Salsa, Coriander Pesto, Feta Comté Gougère 

Carbonara Focaccia Guanciale, Pecorino Lobster Roll 

Marie Rose, Baby Gem, Lemon Aioli 

 

Supper Bowls Selection 

Red Thai Chicken Curry 

Coconut, Thai Basil, Red Pepper, Thai 

Jasmine Rice 

Boeuf Bourguignon 

Pomme Purée 

Lamb Tagine 

Moroccan Style Couscous 

Tandoori chicken Tikka Masala 

Cucumber &amp; Mint Raita 

Pilau Rice 

Beef Stroganoff 

Paprika, Mushroom, Crème Fraiche 

Basmati Rice 

Chicken Massaman Curry 

Sweet potato, Coconut 

Peanut &amp; Coriander 

Thai Jasmine Rice 

 

 


