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Céad míle fáilte 

A hundred thousand welcomes 

 

At Myrtle restaurant we celebrate the best of Irish 
culture, produce and hospitality 
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Myrtle Valentines Menu  
3 COURSE SET MENU £100 

 

 

Starter 

Siobhan's Quest (n)(gf)  

Beetroot, St Tola goats’ cheese, walnut, cinnamon, raisin 
 

Sovereign Street Black Pudding  

Clonakilty black pudding, barley, pecan, apple sauce 
 

Salmon of Knowledge (gf)  
Smoked salmon, horseradish, cucumber, dill 

 

Main 

Poached Wild Seabass in burnt Irish butter (gf)                        
Smoked mashed potatoes, burnt Irish butter sauce 

 

Sirloin of Irish Beef (gfa)  

Burren beef boxty, Jerusalem artichoke, tarragon & confit shallot gravy 
 

Dingle Pie (v)  
                                 Vegetarian pie, peas, colcannon, gravy 

 

Dessert 

Irish cheese (gfa) 
Irish cheeses, house chutney, jam, black bee honey & bread crisps 

 

Carrot Cake  

Buttermilk foam, carrot & ginger ice cream  
 

Boozy Biscuits  
Homemade whiskey & honey liqueur, honey foam, pear, Rockscotti 
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Myrtle Valentines Menu 7 COURSE £105 

Add wine pairing £95 
 

 

Bia Beag 

Cured trout, cauliflower, caper, crouton 
 

Siobhan's Quest (n)(gf) 
Beetroot, St Tola goats’ cheese, walnut, cinnamon, raisin 

 

Salmon of Knowledge (gf) 

Smoked salmon, horseradish, cucumber, dill 
 

Sovereign Street black pudding (n) 

Clonakilty black pudding, barley, pecan, apple puree 
 

Sirloin of Irish Beef (gfa) 

Burren beef boxty, Jerusalem artichoke, tarragon & confit shallot gravy 
 

Milseog moin (gfa)(n) 
Pear & star anise jam, buttermilk, almonds, brown bread crumb 

 

Carrageen Chocolate mousse (gfa) 

Guinness cake, coffee & mint ice cream 
 

Milsean (gfa) 
Irish buttered fudge 
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