Kaynes Bistro

Traditional Caesar Salad

Classic Smoked Chicken, baby gem lettuce, sun-blushed tomatoes and bacon lardons,

Infused with Creamy Caesar Dressing

Salmon Fishcakes

Hand-made with a duo of Poached & Smoked Salmon, soft herb salad, lemon saffron aioli

Roast Stuffed Quail Breast

Dried Fruit and Breadcrumb Farcie, Wilted Spinach & Garlic Croute, Red Wine Reduction

Warm Grilled Pavé of Goat’s Cheese

On a Bed of Orange & Mâche Lettuce Salad, Baby Beetroot Salsa
Wild Mushroom Pithivier

Oven Baked, Sauteed Cherry Tomato & Green Bean Salad with Pesto Dressing
Tian of Tomato & Kenmare Crab

Dressed Kenmare Crab with Tomato and Avocado slivers finished with a Gazpacho dressing & parsley Oil

*** ***** ***

Soups
Soup of the day 

Fresh home-made soup, served with our home-made brown bread

Dingle bay seafood Chowder

A selection of fresh Dingle bay fish, Shallots, potatoes & Vegetables topped with Cream

Kayne’s Seasonal Salad

Seasonal Market Fresh leaves, Warm Bacon and Organic Goats Cheese, sun blushed tomatoes, toasted pin nuts, grapes, avocado, finished with a Fine Aged Balsamic Vinaigrette & Croutons 
Pan Seared Breast of Duck

Pan seared Breast of Duck cooked to your liking and Confit Leg, Sage Mash,

Finished with an Orange Citrus jus with a hint of bitter Chocolate 

Oven Roast Breast of Chicken Supreme

Oven roasted Chicken Breast with a Spinach and Tomato Mousseline, complemented with a White Wine Cream Sauce 

Baked Fillet of Brill

Cauliflower Pureé with a hint of Truffle Oil & finished with a Pea Veloute

Grilled Mediterranean Vegetable Crumble

Soft Herb Salad with an Aged Balsamic reduction
Large Home-made Cannelloni

Filled with a blend of Pesto and Regatta cheese,

Market Fresh Herb Salad garnish & dressed with a Creamy Wild Mushroom Sauce
Pan Seared Fillet of Irish Beef

Irish Beef Fillet cooked to your liking & complemented with Boulangere Potatoes, Sautéed Pak Choi and Sautéed Mushrooms, Roasted Shallots, Natural Jus
Grilled Prime Sirloin of Irish Beef

Onion Rings & Sautéed Mushrooms with a choice of Pepper Sauce or Garlic Butter
Seared Atlantic Swordfish Steak

Parsnip & Sweet Potatoe Puree, Lemon & Lime Salsa, drizzled with a Basil Pesto

*** ***** ***

Mango Crème Brûlée 

Strawberry & Mint Salsa, Almond Cauntochi Biscuit

Bread & Butter Parfait

Hint of Baileys, Golden Raisin & Sultana Reduction

Chocolate Marquise

Passion Fruit Pureé, tuile Biscuit 
Lemon Tart

Topped with Flaked Almonds, a Red Berry Sauce & Crème Fraîche
Oven Baked Fruits of the Forest

Complimented with a Walnut & Honey Topping, Vanilla Ice-cream
Lavender & Almond Pannacotta
Fresh Strawberries with a Coconut Tuile

*** 
