
WESTBOUND

Your menu



Welcome on board

You’re very welcome on board.  

Sit back, relax and we’ll look after you.

In your hands is our seasonal menu,  

with every dish tailor-made to make 

your time in the skies extra special.

Whether you want a lighter, healthier 

meal or to indulge in comfort food, 

we’ve got great options for you. Each 

dish is designed with your needs in 

mind. You’ll see delicious vegetarian 

meals packed full of flavour, plus lots 

more tasty snacks.

As part of our goal to reach net-zero 

carbon emissions by 2050, we’ve 

carefully considered where all the  

food you’ll enjoy today has been  

grown, raised and caught.

And of course local Irish produce  

remain at the heart of our menu.  

We hope you enjoy it.

Wines
RED WINES

Langhe Rosso Ensema, 2019, San Silvestro, Piemonte, Italy

Admire the deep, intense colour in the glass, breathe in  

a red fruit fragrance and delight in the elegant, spicy texture. 

A blend of local Barbera and internationally known Cabernet 

Sauvignon, this pairing brings fruitiness and structure. 

Erythros, 2019/20, Domaine Papagiannakos, Attiki PGI, Greece

Aged in oak barrels with a creamy, vanilla texture, this  

Greek wine stands out from the crowd. A heavenly offering,  

the family-owned estate lies close to a temple dedicated  

to Dionysus, the patron saint of wine. 

WHITE WINES

Contessa Giovanna Manci Pinot Grigio, 2022,  

Concilio, Trentino DOC, Italy

A flagship Pinot Grigio made from the best grapes on the 

southern slopes of the Alps. The nose is elegant and fruity, with 

hints of pear and acacia blossom. On the palate, lees-ageing in 

stainless steel tanks gives a supple, creamy aftertaste. 

Colheita Branco, 2022, Esporão, Alentejo, Portugal

Enjoy citrus and grapefruit aromas, with a hint of tropical fruits. 

Honeyed flavours with notes of honeysuckle give way to a 

balanced, creamy finish. Using 100% organic indigenous Antão 

Vaz and Viosinho grapes, this white has a rich, textured palate. 

CHAMPAGNE

Jean Pernet Tradition Brut NV Champagne, France 

This fine Champagne has a lightly toasted nose with exceptional 

freshness and floral notes. Its delightfully crunchy palate is 

followed by a long-lasting finish. A blend of 50% Pinot Noir,  

40% Chardonnay and 10% Pinot Meunier, this Cuvée Tradition  

is truly elegant.



Main meal

STARTERS

Spicy Bloody Mary prawns with a vodka kick, paired  

with a fruity apple and fennel salad, scorched gem 

lettuce and a finely diced tomato salsa (1, 2, 3, 14)

Or

Smooth, rich curried pumpkin soup topped with  

a coriander and green chilli chutney

ENTRÉES

Caramelised roast cauliflower marinated in turmeric  

and saffron, lemon-infused ancient grains, orange-glazed 

baby fennel and a drizzle of herby kale pesto (2, 7)

Pan-fried hake on a creamy spring vegetable risotto, 

served with blanched tenderstem broccoli, tomato  

confit and a lemon and herb sauce (5, 7)

Melt-in-the-mouth braised lamb shoulder in a rosemary 

and mint jus, crushed celeriac, wilted greens, baby roast 

carrots and a sprinkling of crispy garlic (1, 2, 7, 13, 14)

Seasonal salad with all mains

Zingy lime and ginger quinoa salad, topped with pickled 

shallots, yuzu cucumber and mixed cherry tomatoes (12, 14) 

DESSERT

Light and airy raspberry domed mousse on a fluffy 

Genoise sponge, finished with a Belgian white chocolate 

drizzle, raspberry crumb and raspberry coulis (2, 4, 7, 13)

Or

Local Irish cheese board with Tipperary Brie and Durrus 

cheeses, Burren Balsamics Pear, Ginger and Golden Raisin 

Chutney and Peter’s Yard Sourdough Crackers* (2, 7, 14)

Before you land

Succulent slow-braised barbeque pulled chicken in a soft 

brioche bun with melted Dubliner cheddar, cornichons, 

cherry tomato and baby gem lettuce (1, 2, 4, 7, 9, 13, 14)

Or

Zesty grilled lime-marinated halloumi in a soft brioche 

bun with barbeque sauce, melted Dubliner cheddar, 

cornichons, cherry tomato and baby gem lettuce (2, 4, 7, 13)

A delicious trio of sweet treats

Chocolate brownie with a whiskey glaze (2, 4, 7, 13)

Chocolate mousse profiterole (2, 4, 7, 13)

Vanilla and raspberry teacake petit four (2, 4, 7) 

Tea or coffee

FEELING PECKISH?

There’s a lovely selection of snacks  

and treats waiting for you in the galley.  

Simply help yourself.

Allergens

1 Celery, 2 Gluten, 3 Crustaceans, 4 Eggs, 5 Fish, 6 Lupin,  

7 Milk, 8 Molluscs, 9 Mustard, 10 Nuts, 11 Peanuts, 12 Sesame,  

13 Soybeans, 14 Sulphur Dioxide and Sulphites
*May contain traces of nuts 
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