
BELLEEK RESTAURANT

Ev e n i n g
D i n n e r
Me n u

Two Course £38.50
Three Course £45.00



BELLEEK RESTAURANT
Seasonal Fine-Dining

We’d like to take this opportunity to welcome you to the AA Rosette
Belleek Restaurant at Manor House Country Hotel. 

Our Executive Chef Stephen Greenwood has carefully curated a
delicious seasonal menu, designed to showcase the team’s culinary skill

and our commitment to using the finest locally sourced ingredients.

Alongside the food, we hope you enjoy the stunning views of Lough
Erne, with Hay Island in front of you, and the cliffs of Magho in the

distance. 

Please do not hesitate to ask if there is anything we can do to make your
evening more enjoyable, and we wish you a very pleasant dining

experience. 

‘Pull up a chair. Take a taste. Come join us. Life is so
endlessly delicious.”

- Ruth Reichl



STARTERS
Butternut Squash Soup

Créme Fraiche, Chorizo, Crouton

Co. Down Scallops 
(3.00 supplement)

Apple, Fennel, Sea Herbs, Citrus

St. Tola Goats Cheese
Beetroot, Hazelnut

Pan Fried Rabbit
Carrot, Sunflower Seed, Spinach, Tuile, Lardo, Jus

Asparagus
Truffle Egg Yolk, Almonds, Parmesan Cream, Wild Garlic 

For food allergies and intolerences, please allert your server. 

SORBET
Boatyard Gin and Elderflower tonic

(£4 supplement)



MAINS
Sea Trout

Potato, Roe, Sea Herbs, Prosecco Beurre Blanc 

O’ Doherty’s Pork
Fillet, Belly, Cheek, Lardo,

 Wild Garlic, Onion, Jus

 
Spinach and Ricotta Tortelloni

Herb Cream, Kale, Pickles, Italian Cheese

Monkfish
Fennell, Citrus, Puffed Rice

Pan Fried Duck Breast
(£4 supplement)

Confit Duck Leg , Parsnip, Orange, Jus

Irish Beef Fillet  
(£9.00 supplement)

Braised Featherblade, Celeriac, Onion Jus

All served with chef’s selection of potatoes and vegetables

For food allergies and intolerences, please allert your server. 



DESSERTS
Poached Apple

Vanilla Cream, Granola,
 Coconut & Apple Sorbet 

Banana & Passion Fruit
 Feuilletine Crumble, 

White Chocolate Ice Cream, 
Pomegranate, Meringue

Dark Chocolate Mousse
Malt Tuile, Orange, 

Caramel, Baileys Ice Cream

Pecan Tart
Candied Ginger Anglaise, Pear Sorbet

Selection of Artisan Cheeses
(£4.00 supplement)

Grapes, Seasonal Preserve, Crackers, Walnuts & Raisin Toast

For food allergies and intolerences, please allert your server. 


