SIRIUS ARTS CENTRE FUNDRAISER

July 23 2016

Menu

Salads

Pear| Barley, feta, sprouting broccoli

Butter-bean, sundried tomato, herbs

Crushed new potato, lemon, garlic, caper berries

Kylebrack leaves

Fish

Harrissa spiced mackerel, preserved lemon, hazelnut dukkah
Cobh ceviche (fish type dependent on sat morning catch)
Meat

O’ Mahonys 28 day aged rump steak, charred onion and chermoula
Lamb kofta, mint yogurt

Veg

Ballyhoura mushroom, grilled courgette and aubergine
Toonsbridge zaatar spiced halloumi

Dessert

Strawberry and raspberry mess.



