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Ctarters
= Chefs soup Of the day
with homebaked brown bread

rish > garliC roast mushroom with pepperonata
ahd sour dough bruschetta

rish > barbeque marinated chicken wings
with Spicy butter and herb sour Cream

Iish > Salad OF hew season potato ¢ Crisp bacon
with chives ¢ smoked paprika aioli

Irish fresh ¢ smoked salmon fishCakes
served with tomato and ginger chutnhey

Mains
Iish = braised rib beef
with @ dauphinoise potato Crust

Irish * sesame Crusted salmon fillet
with pickled ginger wild rice ¢ hot honey sauce

rish = gourmet Steakburger,
with saute mushrooms, swWiss cheese

Iish = yoghurt marinated chicken fillet
with provencale cous cous and aioli

Irish > DblaCK ¢ blue pork cutlet
with Crumbled black pudding, blue cheese ¢ apple chuthey

Irish = ChHICK pea ¢ sweet pepper fritters
with yoghurt dressing and minted salad

Mains are served with steamed vegetables ahd potatoes
Please see our a [La Carte for side orders

Desserts
Please choose any dessert from
our ala Carte selection.

* Coeliac friendly
€26.00 ** Coeliac friendly without bread products

Gluten Free bread aVvailable
STRICTLY ONE PROMOTION PER BOOKING

MISSION STATEMENT: TO PROVIDE QUALITY AND VALUE IN A FRIENDLY ATMOSPHERE ON EVERY OCCASION



