Welcame te Vaughan Lodge,
Jhe Lodge at Lakhinch.

The Vaughans are ane of the aldest Lakinch families and have
welcamed guests to Lahinch for over four genervations. She Lodge
mailes cur weturn to traditienal fotel feeping with an emphasis en

gquality. We apen at Easter usually and close just before winter. We
can, however, accommadate guoups off seasan if forewarned!!

We purchase local Juish meats from Bewnard Reughan,
Ennistymon. Poultry is sounced from weputabile suppliens whe assure
ws of tracealility and quality. Oux fish comes fresh fram the
Utlantic delivered to Lakinch as seen as passible by Garifiy
Seafoads in Doclin.

Our menus have been devised with a balance between fine dining and
what is papular bacally. The wecession is upon us but we have
decided not to cut back on quality and we leauve the decisions en

spending in your hands alone!!

We are always delighted to take your advice and assistance in
develeping the menu and sewice quality. Please feel free to affer
Your chef this evening is Carol O Brien whe hails from Hildare and
whe has made Clae fex fiome for a number of years now.

Guimid béile so bhlasta sdsuil ot anacht.
( lease Juish translation of “Bon Upetit )

Mickael and Maria Vaughan
& AU the team.

WAL GHARM
LODGE

SIAALL LAUDOURY HOTEL
vl FES TALRANT



Smoked Haddock and Clam
Chowder
€70.00

Parma Ham Salad
Orgﬂmic Leaves, Almonds, White

Peach and Argan 04l
€8.50

Warm herb crusted 3t Tola's
Gonts Cheese
Candied Walnut, Beetroot and

Organic Leaf Salad
€11.00

Gravadlax of Organic Salmon
Caper and Raisan Dressing



€13.00

Roast Prawmns,

Slow Cooked Pork Belly,
Pickled Apple Puree and Baby
Watercress
€74.00

TiAn af Liscannor Bmy Crab,
Compressed Melon and Melon
ng;mc[w
€713.00
Fillet af Local A'ngus Beef
“Rossint”

Rosti potato, Seared Foie Gras
Truffle 04l Jus

€L8.70



Seared Scallops
BMV Summer Vegemﬁles, Carrot

and Sauternes Dressing
€25.00

Roast Loin af Burren Lambp
Confit Shoulder, Ratatouille,
A'uf?argine and Herb Jus
€25.00

Fillet af Halibut
FPeas and Pea Purée, Giirolles Ang
Lobster Velouté
€27.00

Roast Fillet af Hake
Prs;mvmgus, Broad Beans, Clam and



Chorizo Vinm’grettz
€24.50

Pan Fried Fillet af Mankfish
Curried Mussel Cream
€25.00

Warm Chocolate Fondant
Vanmilia Ice Cream
€£5.00

Pistachio and Polenta Cake
Marinated Strawberries
Rhubarb Ice Cream
€5.00
Vanilla Creme Brulee

Shortbread Biscuit
€5.00



Iced Banana Parfait
Dark. Chocolate Sorbet
€5.00

Selection of Ice Creams and

Sorbet
€5.00

Local Cheese Selection

A’}a}ale and Grape Chu tney
€12.00

Freshly Brewed Tea and Coffee
€2.50



