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This Week’s Seasonal Dinner Menu 
6th  – 8th  of December 2012 

Roast Wood Pigeon 
Braised Red Cabbage, Butternut Squash Purée, Roast 

Salsify, Trumpet Mushroom, Micro Herbs 
Or 

Tortellini Of Toon’s Bridge Ricotta 
Honey Jelly, Herb Salad, Toasted Pine Nuts 

 
◊ 
 

Semi Salted Atlantic Cod 
Pigs Trotter Croquette, Savoy Cabbage, 

 Lentils, Roast Red Pepper Purée,  
Pimento Oil, Chanterelles 

Or 
Silver Hill Duck Breast 

Roast Aubergine, Marinated Dried Fruits,  
Knockdrinna Cheese, Toasted Nuts,  

Juniper Jus, Pressed Potato 
 
◊ 
 

Sauternes Potted Cream 
Poached Plums, Spiced Bread Crumb, 

Caramelised Almonds, Nutmeg Ice Cream      
Or 

Irish Artisan Cheeses 
Homemade Crackers, Rye Bread, 

Pear, Apple & Saffron Chutney 
 
◊ 

€40  
A Vegetarian Menu Is Also Available.  



 
Our Producers This Evening: 

Wood Pigeon: Wild Irish Game, Glenmalure, Rathdrum, 
Co. Wicklow 

Irish Ricotta: Johnny Lynch, Toon’s Bridge, Lee Valley, 
 Co. Cork 

Cod: Mourne Seafood’s, Kilkeel Harbour, Co. Down 

Silver Hill Duck: Ronnie & Lyla Steele, Emyvale,  
Co. Monaghan 

Knockdrinna Sheep’s Cheese: Stoneyford, Co. Kilkenny 

Pigs Trotter: Ivan Fitzpatrick, Dunravan Co Wicklow 

Wild Mushrooms: Leslie Codd, Baltinglass, Co. Wicklow 

Seasonal Root Vegetables: Brendan Guinan, Rush,  
Co. Dublin 

Micro Herbs: Pat Clarke, A Growing Pleasure Farm, 
Naas, Co. Kildare 

Irish Atlantic Sea Salt: Beara, Co Cork 

Our Cheese Board Selection: 

Tipperary Brie: Jim & Breda Maher, Thurles, 
Co. Tipperary 

Corleggy Goat’s: Silke Cropp, Belturbet, Co. Cavan 

Bellingham Blue: Peter & Anita Thomas, 
Castlebellingham, Co. Louth 

Glebe Brethan: The Tiernan Family, Dunleer, Co. Louth 

 
Located On Mulberry Lane, Donnybrook, Dublin 4 

Open From 6pm Thursday, Friday & Saturday  
Telephone:  (01) 2693300 

www.mulberrygarden.ie 
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