
 
TO START 

Roasted Tomato and Red Pepper Soup 

homemade brown bread, Irish butter (G)(MK)(SP)(CY)© 
 

Classic Caesar Salad 

baby gem, herb croutons, bacon lardons, parmesan cheese (G)(F)(MK)(MD) 
 

Goats Cheese Tartlet 

dressed mixed leaves, red onion jam, balsamic dressing (MK)(E)(G)(SP) 
 

Chicken and Ham Vol au Vent 

garlic, white wine, cream, tarragon, puff pastry case (G)(E)(SP)(MK) 
 

Ham Hock Terrine 

sourdough, beetroot aioli (G)(E)(SP)(MK) 
 

MAINS 

Roast Chicken and Bacon 

market fresh vegetables and potatoes, mushroom cream sauce (MK)(SP)(CY)© 
 

Vegetable Curry (VE) 

house made, basmati rice (CY) 
 

Slow Cooked Feather Blade of Irish Beef 

cauliflower and turmeric puree, sweet potato crisps, mushroom and thyme jus 

(SP)(MK)(CY)© 
 

Pan Fried Cod 

jersey royals, chorizo, samphire saffron sauce (F)(G)(E)(MK)(SP) 
 

Spinach and Ricotta Tortellini 

tomato sauce, parmesan shavings, cream, vine tomatoes (G)(E)(MK)(SP)(CY) 
 

DESSERT 
Butterscotch Cheesecake 

fruit coulis (g)(e)(mk) 
 

Ice Cream Selection 

tuille basket, fruit coulis (g)(e)(mk) 
 

Sticky Toffee Pudding 

warm caramel sauce, vanilla ice cream (g)(e)(mk) 
 

Warm Apple Crumble 
cream anglaise, vanilla ice cream (g)(e)(mk)(sp) 

 

Chocolate Brownie 
chocolate sauce, salted caramel ice cream (g)(e)(mk)(sp) 

 

€29.00 
 

Tea and Coffee Included 
 



 

ALLERGEN INDEX 

G = Gluten, C = Crustaceans, E = Eggs, F = Fish, M = Molluscs, 

S = Soyabeans, SP = Sulphites, P = Peanuts, MK = Milk, CY = Celery 

MD = Mustard, SS = Sesame Seeds, L = Lupin, N = Nuts © = Coeliac 
 

Our Beef is certified Irish origin 


