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Nestled amidst the serene landscapes of Tulfarris, our hotel and golf resort promise an unparalleled culinary experience at the confluence of luxury, sustainability, and exceptional taste. At Tulfarris, we have meticulously crafted a dining concept that harmonizes with the natural beauty that surrounds us, aiming to create a haven where culinary excellence meets spectacular views.

Concept:

Our restaurant concept at Tulfarris is a testament to the fusion of contemporary sophistication with the authenticity of locally sourced and sustainably produced ingredients. We aim to provide a haven for both avid golf enthusiasts and discerning diners seeking a refined escape. Tulfarris is not just a dining destination; it's a culinary odyssey that invites guests to savor the essence of Irish hospitality amid the breathtaking landscapes that define our resort.

Target Audience:

Our target audience comprises individuals who appreciate the synergy between delectable gastronomy and the tranquility of nature. Golf aficionados seeking a resplendent retreat, couples desiring a romantic dinner with a view, and epicureans with a penchant for sustainable, locally inspired cuisine form the heart of our clientele. Tulfarris beckons those who seek not merely a meal but an immersive culinary journey that aligns with their appreciation for quality, sustainability, and the beauty of the Irish countryside.

Reasoning Behind Menu Choices:

Appetizers:

From the Seared Irish Scallops to the Wild Mushroom Arancini, our appetizers showcase the richness of Irish seafood and the abundance of seasonal produce. The Irish Charcuterie Board introduces diners to ethically raised meats, setting the stage for an epicurean adventure.

Soups and Salads:

Our Roasted Tomato Basil Soup, Tulfarris Garden Salad, and Lobster Bisque reflect our commitment to diverse dietary needs. These dishes embrace vegetarians, vegans, and those seeking gluten-free options, offering a balanced range for our varied clientele.

Main Courses:

The Grilled Irish Lamb Chops and Pan-Seared Sea Bass epitomize our dedication to sourcing locally and sustainably. The Vegetarian Wellington and Chef's Special Pasta cater to diverse preferences, ensuring every guest finds a dish that resonates with their palate.




Desserts:

Sweet indulgence is found in the Baileys Chocolate Mousse, Warm Apple Crumble, and the Selection of Irish Cheeses. Each dessert tells a story of Ireland's culinary heritage, using fair-trade chocolate, locally grown apples, and artisanal cheeses.

Beverages:

Our beverages, from the Tulfarris Signature Cocktail to the Local Craft Beers and Fine Wines, celebrate Irish spirits, local breweries, and vineyards committed to sustainability. The Non-Alcoholic Mocktails ensure a refreshing choice for all patrons.













Welcome to Tulfarris - Where Culinary Excellence Meets Spectacular Views

Appetizers

Seared Irish Scallops - €14.50

Sustainably sourced
Pan-seared scallops with a citrus beurre blanc, served on a bed of baby spinach.
Nutritional Content (per serving):
Calories: 180
Protein: 15g
Carbohydrates: 5g
Fat: 10g
Fiber: 2g

Smoked Salmon Platter - €12.00

Locally sourced and sustainably harvested
Locally sourced smoked salmon, capers, red onion, and cream cheese, accompanied by brown bread.
Nutritional Content (per serving):
Calories: 220
Protein: 18g
Carbohydrates: 8g
Fat: 12g
Fiber: 3g

Wild Mushroom Arancini - €9.50


Made with seasonal, locally foraged mushrooms
Crispy arancini stuffed with wild mushrooms, served with truffle aioli.
Nutritional Content (per serving):
Calories: 150
Protein: 5g
Carbohydrates: 20g
Fat: 7g
Fiber: 4g

Irish Charcuterie Board - €16.00


Featuring a selection of ethically raised meats
A selection of cured meats, artisanal cheeses, pickles, and house-made chutney.
Nutritional Content (per serving):
Calories: 280
Protein: 22g
Carbohydrates: 10g
Fat: 18g
Fiber: 2g


Soups and Salads

Roasted Tomato Basil Soup - €8.00


Vegetarian, Gluten-Free
Oven-roasted tomatoes blended with fresh basil, topped with a dollop of basil-infused cream.
Nutritional Content (per serving):
Calories: 120
Protein: 4g
Carbohydrates: 15g
Fat: 6g
Fiber: 3g



Tulfarris Garden Salad - €10.50


Vegan, Gluten-Free
Mixed greens, cherry tomatoes, cucumber, and radishes with a honey Dijon vinaigrette.
Nutritional Content (per serving):
Calories: 90
Protein: 2g
Carbohydrates: 12g
Fat: 4g
Fiber: 5g

Lobster Bisque - €14.00


Sustainably sourced lobster
Creamy lobster soup with hints of brandy and chives.
Nutritional Content (per serving):
Calories: 220
Protein: 10g
Carbohydrates: 15g
Fat: 15g
Fiber: 1g
Main Courses

Grilled Irish Lamb Chops - €26.50


Locally sourced and sustainably raised lamb
Marinated lamb chops grilled to perfection, served with rosemary-infused mashed potatoes and minted pea puree.
Nutritional Content (per serving):
Calories: 450
Protein: 30g
Carbohydrates: 25g
Fat: 28g
Fiber: 6g

Pan-Seared Sea Bass - €24.00


Fresh catch of the day from sustainable fisheries
Pan-seared Sea bass with lemon and caper butter, accompanied by sautéed asparagus and new potatoes.
Nutritional Content (per serving):
Calories: 320
Protein: 25g
Carbohydrates: 18g
Fat: 16g
Fiber: 4g

Vegetarian Wellington - €20.00


Vegetarian
Puff pastry filled with a medley of seasonal vegetables, goat cheese, and pine nuts, served with a red pepper coulis.
Nutritional Content (per serving):
Calories: 280
Protein: 10g
Carbohydrates: 30g
Fat: 16g
Fiber: 8g

Chef's Special Pasta of the Day - €18.00


Vegan, Gluten-Free option available
Rotating pasta dish featuring the freshest local ingredients.
Nutritional Content (per serving):
Calories: 320
Protein: 15g
Carbohydrates: 45g
Fat: 12g
Fiber: 7g
Desserts

Baileys Chocolate Mousse - €9.00


Made with fair-trade chocolate
Decadent chocolate mousse infused with Irish Baileys liqueur, topped with whipped cream.
Nutritional Content (per serving):
Calories: 220
Protein: 4g
Carbohydrates: 30g
Fat: 10g
Fiber: 2g



Warm Apple Crumble - €8.50


Featuring locally grown, seasonal apples
Baked apple crumble served with vanilla bean ice cream.
Nutritional Content (per serving):
Calories: 280
Protein: 3g
Carbohydrates: 40g
Fat: 12g
Fiber: 6g

Selection of Irish Cheeses - €14.50


Cheeses sourced from local and sustainable dairies
A curated selection of Irish cheeses with grapes and homemade oatcakes.
Nutritional Content (per serving):
Calories: 350
Protein: 18g
Carbohydrates: 15g
Fat: 25g
Fiber: 2g
Artisanal Dessert Platter - €16.00


Vegan option available
A tasting platter featuring miniature versions of our signature desserts.
Nutritional Content (per serving):
Calories: 200
Protein: 2g
Carbohydrates: 25g
Fat: 12g
Fiber: 3g

Beverages

Tulfarris Signature Cocktail - €12.00


Featuring locally produced spirits and fresh, seasonal ingredients
Our special blend of spirits, fresh fruits, and a touch of magic.
Nutritional Content (per serving):
Calories: 150
Carbohydrates: 20g
Sugar: 15g
Local Craft Beers - €6.50 (per glass)


Selection of craft beers from local breweries
Rotating selection of craft beers from nearby breweries.
Nutritional Content (per serving):
Calories: 180
Carbohydrates: 15g
Protein: 3g

Fine Wines - €9.00 (per glass)


Wines from vineyards committed to sustainable practices
A carefully curated list of wines to complement your dining experience.
Nutritional Content (per serving):
Calories: 120
Carbohydrates: 5g





Non-Alcoholic Mocktails - €7.00


Made with fresh, seasonal fruits and herbs
Refreshing and creative non-alcoholic beverages for all to enjoy.
Nutritional Content (per serving):
Calories: 80
Carbohydrates: 20g
Sugar: 15g



Pricing Strategy:
Competitive Analysis: Prices have been set based on a thorough analysis of competitors in the area, ensuring that Tulfarris Hotel & Golf Resort offers competitive and attractive pricing.

Perceived Value: The pricing reflects the high-quality ingredients, culinary expertise, and exceptional dining experience provided by Tulfarris, creating a perceived value that aligns with the upscale nature of the establishment.

Target Audience: Considering the luxurious ambiance and scenic views, the pricing strategy is designed to appeal to a discerning clientele seeking a premium dining experience. Special attention has been given to providing value for the quality offered.

Flexibility: Prices are subject to periodic review, allowing for flexibility based on changing market conditions, seasonal fluctuations, and feedback from patrons.
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lish Scallops  €14.50

Sustainably sourced
Pan-seared scallops with a cifrus beurre
blanc, served on a bed of baby spinach.
Nutritional Content (per serving)
Calories: 180
Protein: 159
Carbohydrates: Sg
Fat: 10g
Fiber: 2g

Vild Mushroom Arancini  €9.50

MADE WITH SEASONAL, LOCALLY
FORAGED MUSHROOMS
Crispy arancini stuffed with wild mushrooms,
served vith truffle aiol
Nutitional Content (per serving):
Calories: 150
Protein: 5g
Carbohydrates: 20g
Fat:7g
Fiber: 4g

Smoked Salmon Platter €200

Localy sourced and sustainably harvestad
Locally sourced smoked salmon, capers, red
onion, and cream cheese, accompanied by brown
bread.

Nutritional Content (per serving):

Calories: 220
Protein: 1ag
Carbohydrates: 8g
Fat: 129
Fiber: 3g

rish Charcuteris Board  €16.00

FEATURING A SELECTION OF ETHICALLY
RAISED MEATS,

A selection of cured meats, artisanal cheeses,
pickles, and house-made chutney.
Nutritional Content (per serving):

Calories: 280
Protein: 229
Carbohydrates: 10g
Fat: 18g
Fiber: 2g
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Soups and Salads

Roasted Tomato Bosil Soup  €8.00

EGETARIAN, GLUTEN-FREE
‘Oven-roasted tomatoes blendd wih frash basi, fopped ith o dollop of basil-infused cream.
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Prsine Conrses

Gullad sh Lamb Chops  €26.50

LoCAILY SOURCED AND
SUSTAINABLY RAISED LAME
Wainated lamb chops grlled 1o perfacion
sonved veth rsemary infused moshed
‘otfeabiand minted pea puree.
Notetianal Content (por sening)
Caloris 450
Proein: 0g
Corbohycrates: 255
Far: 285
Fiber. 69

Vegstarion Wellington €200

VEGETARIAN
Puff pastry filld with o madley of ssazonal
vegetables, goat cheess, and pine nufs,
sarved with o rad peppar coul.
Natrtional Content [per serving]:
Calories: 280
Protein: 10g
Carbohydrates: 305
Far: 16y
Fibar: 8

Pan-Seored Sea Basa  €24.00

FRESH CATCH OF THE DAY FROM
SUSTAINABLE FISHERIES
Pan-seared sao bass with lemen and coper butter,
ccompanied by sauted asparagus and new pototos:
Nutrtional Contant par serving]:
Colaries: 520
Protein: 255
Carbohydrates: 15g
Fo: 16g
Fiber: dg

Chef's Special Posta of the Day  €18.00)

VEGAN, GLUTEN-FREE OPTION
AVAILABLE.
Rotating pasta dih fecturing the freshast local
Ingrediants
Nuttonal Content (per
Calories: 520
Protein: 15
Corbohydrates: 455
Far: 12
Fibar: 79

ring):
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Balleys Chocolate Mousse  €9.00

Mads vith fair-trade chocolate
Dacodant chacalate maussa infused
with lish Baileys liqueur, fopped with
whippsd craam.
Ntritonal Confent (per serving]:
Calories: 220
Protein: dg
Carbohydrates: 30g
For: 10g
Fiber: 29

Seloction of rish Chesses  €14.50

Chessas sourced from local and
sustainable dairies
A curated sslsction of sh chaases with
gropes and homamade oateakes.
Nutitional Content (per senving]:
Calorias: 350
Protein: 18g
Carbohydrates: 155
Far: 259
Fiber: 29

Vesserty

Warm Apple Crumble  €8.50

Faaturing locally grown, secsonal apples
Boked opple crumble sarved with vanilla
bean cs cream.

Nutrtonal Content [per sering]:
Calores: 280
Protein: 3g
Carbohydrates: 40g
For: 129
Fibar: 6g

Artisanal Dessert Platter €16.00

Vagan option available
A tasting platter facturing miniature
versions of our signatura desserts.
Nutritional Confent (per serving)
Calories: 200
Protein: 2g
Carbohydrates: 259
Fat: 12
Fiber: 3
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Geveracper

Tulforris Signature Cacktal  €12.00

Faaturing locally producad spirts

and fresh, saazonl ingrediants

Our spaciol blend of spis, frosh

frute, ond @ touch of magic.

Nutritional Content [per sening]:

Calories: 150
Carbohydrates: 20g

Sugar: 15

Fina Wines _ €9.00 (par glass)

Wines from vinsyards committed o
sustainable practicss
A carsfully curated lis of wins fo
omplemant your dining experience.
Nutitionol Content (per serving)
Calores: 120
Carbohydrates: 5g

Local Craft Basrs €6.50 (per glass]

Selaction of eraft baers from local

Rotating ssleetion of craft basrs

from nsarby breweriss.

Nuttianal Content (per sering]:
Calories: 180
Carbohydrates: 15g
Protein: 3g
Non-Alesholle Mocktalls €700

Mads with fresh, seosonal fruits and
herbs
ing and craative non-aleshalic
beveragas for ol fo enjay.
Nutitionol Content (per serving)
Calories: 80
Carbohydrates: 20g
Sugar: 159
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