D 5 B LIN Technological University Dub.lin
- ARROW@TU Dublin

Menu Collection Gastronomy Archive

1111

Aer Lingus, First Class Menu

Aer Lingus

Follow this and additional works at: https://arrow.tudublin.ie/menus

Cf Part of the Food and Beverage Management Commons, and the Tourism and Travel Commons

Recommended Citation
Aer Lingus, "Aer Lingus, First Class Menu" (1111). Menu Collection. 1.
https://arrow.tudublin.ie/menus/1

This Book is brought to you for free and open access by the Gastronomy Archive at ARROW@TU Dublin. It has been
accepted for inclusion in Menu Collection by an authorized administrator of ARROW@TU Dublin. For more
information, please contact arrow.admin@tudublin.ie, aisling.coyne@tudublin.ie, vera.kilshaw@tudublin.ie.

This work is licensed under a Creative Commons Attribution-Noncommercial-No Derivative Works 3.0 License.


https://arrow.tudublin.ie/
https://arrow.tudublin.ie/menus
https://arrow.tudublin.ie/culhis
https://arrow.tudublin.ie/menus?utm_source=arrow.tudublin.ie%2Fmenus%2F1&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/1089?utm_source=arrow.tudublin.ie%2Fmenus%2F1&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/1082?utm_source=arrow.tudublin.ie%2Fmenus%2F1&utm_medium=PDF&utm_campaign=PDFCoverPages
https://arrow.tudublin.ie/menus/1?utm_source=arrow.tudublin.ie%2Fmenus%2F1&utm_medium=PDF&utm_campaign=PDFCoverPages
mailto:arrow.admin@tudublin.ie,%20aisling.coyne@tudublin.ie,%20vera.kilshaw@tudublin.ie
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/

AerlLingus <%

fif




WINE LIST

Kruig Champagne
Vintage

Pouilly Fuisse 1979
(Louis Lataur)

Morey St Dess 1977
(Momessin)

Shery

Cocktalls
Mautini - Manhattar: - Vedkatini - Bloody Mary
Ol Fashioned - Champagne Cocktail
Wihiskey Sour - Dalquir
Dubonnet - Campan
Vermouth
Guinness Velvet
{Guinness and Champagnel

Spirits
Irish Whiskey - Scoteh Whisky

Bourban - Canadian Rye
Gin - Vodka - Bacardi

Beers

Guinness - Lager

Cogrnac

Coumoisier Napolecn

Liquewrs
lrish Mist - Cointreau - Creme de Menthe

Benedictine - Drambuie - Pant
Baifeys lrish Cream

Soft Drinks
Soda Water - Tonic - Diy Ginger - Blfter Lemon

CocaCofa - 7 Up'- Orange - Lime
Tomiaie Juice - Perrier Water

Assorted Canapes

Assorted Salted Nuts - Olives

MENU

Varinus Fors D'Deuvres

Caihiir
Senved iuith feed Vodka

Chicken and Baby Comn Salad Dublin Bay Prawns Andalouse
Fickled Herings with Gherkin and Sour Cream Pate de Fole Gras with Port Jelly
Rectory Garden Salad frish Smoked Salman
Soup
e with Spring Vegetab, Boula Boula Soup

Fish

Lobster with Fresh Tomatoes and Basi!
Lobster cooked in Cream, Butter, Brandy, Tomatoes and a touch of Bastl.

Mew Season Salmon
Served with Hotlandalse Sacce

Pancakes Colleen

An Aer Lingus creatfon which combines Prawns, Shrmps, Shallots. Mishmonms Sauce Amencaine
and Whiskey (n a Stuffed Pancake

Meat
Roast Filtet of Pork with Phium Sauce
A prime cut of Pork masted and {inished in the onental styie.
Served with Chinese Noodles
Braised Duckling with Cherries and Brandy
A whole braised breast of Duck finished in a combiratton of Demi Glaze, Chemy Brandy and
Red Chemes

Reast Loin of Lamb
Spring Lamb served plain or with Mini Jelly

Grilled Fillet steak. Maltre de Hotel

Vegelahies

Mange Tout Mew Potatoes with: Dill Weed
Ragoul of Spring Vegetables FPomme Bemy

Salad

Salad Italienne

Cheese

Cheese Board

Dessert
Apple Flan Frangipan Gateau
Fresh Fruit Salad with Kirsch
Petht Fours
Tea Calfee frish Coffee
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